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FOAMGLAS 


the cellular, stay-dry insulation 


nites anes 


FOAMGLAS IS VAPOR-PROOF—Cut a \” thick 
slice from a FOAMGLAS sample. Hold it tightly to 
your lips and try to blow cigarette smoke through 
it. The smoke won’t penetrate . . . proof that 
FOAMGLAS is its own positive vapor barrier. 





Vapor can ruin ordinary insulations... 
Prove to yourself that FOAMGLAS is vapor-proot! 


Send for a sample and test it! 


Nature exerts almost constant pres- 
sure to force heat and moisture 
vapor through a thermal insulation. 
Permeable insulations absorb that 
vapor. Even expensive vapor bar- 
riers cannot always insure absolute 
protection. 

Once vapor enters an insulation 
—and condenses there—insulating 
value starts to nosedive . . . because 
moisture conducts heat. The real 
cost of a permeable insulation may 
multiply two or three times . . . in 
terms of lost insulating value and 
the resulting increase in heating 
and cooling costs. 

That’s why it pays to specify 
FOAMGLAS for true insulating 
economy. This unique all-glass in- 
sulation is naturally immune to 
vapor attack. Composed of millions 
of sealed cells, each a separate insu- 
lating unit, FOAMGLAS repels 


® 





moisture in any form. . . liquid or 
vapor. Its insulating efficiency can 
never vary, and no costly vapor 
barrier is needed to protect it. Prove 
it to yourself with the simple test 
illustrated above. 

In a few minutes, in your own 
office, you can test the whole com- 
bination of properties that makes 
FOAMGLAS unique among insu- 
lating materials. These properties 
have been proved not only by rigid 
scientific tests, but by hundreds of 
actual insulating applications. Send 
for a free sample and complete 
testing directions today. Address: 


Pittsburgh Corning 
Corporation 
Dept. FP-47, 57 Bloor Street West 


Toronto, Ontario 


In U.S.A.: One Gateway Center 
Pittsburgh 22, Pennsylvania 


Aliso manufacturers of PC Glass Biocks 








FOAMGLAS is waterproof... strong and rigid... 
inorganic and incombustible . . . lightweight 


When inquiring check 7686 opposite last page 
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Plymouth Rockets? 


Collision of birds in flight with 
windshields of planes prompted 
development of sturdier con- 
struction to eliminate this haz- 
ard. With the jet era, such 
impacts are more powerful so 
further safety research is under- 
way. To simulate actual condi- 
tions, chickens are now used in 
collision tests. Birds are killed, 
wrapped and loaded into a com- 
pressed air gun and shot at 
windshields at approximately jet 
speed. 


Only 26% of paper used 
recovered; 20 million 
tons burned 


Twenty million tons of paper 
are burned each year and only 
26% of the paper consumed in 
a year finds its way back for 
reuse. These facts were brought 
out by N. H. Bergstrom, presi- 
dent of Bergstrom Paper Co., 
Neenah, Wis., at 80th annual 
convention of American Pulp & 
Paper Association. He suggested 
that the 26% reuse figure could 
be increased by eliminating con- 
taminating materials put on or 
into paper by processors. Ex- 
pense of removing such con- 
tamination increases cost of 
converting waste paper to usable 


pulp. 


‘Sports model”’ lift truck 


Fork lift trucks can handle al- 
most anything —- even sports 
event officials. Automatic Trans- 
portation Co., Chicago, supplies 
trucks for the Daily News Re- 
lays to ease the job of judges 
of pole-vaulting contests. The 
officials ride the trucks like 
elevators, reset bars quickly. 
Vaulters keep going without 
cooling off. 
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Can you sling ‘‘bananaslang’’? 


A little while ago a new variation of the 
banana-talk, made famous by Chiquita, was 
introduced. This unique lingo is used ex- 
tensively in newspaper, magazine, TV and 
radio advertising by Fruit Dispatch Co., 
distributors of United Fruit Co. bananas. 





‘Never putabanana in the refrigerator..." 


Ads suggest that you: Eatabanana for extra 
energy; packabanana in your lunchbox; baka- 
banana tight in its skin; sliceabanana in your 
salad. There’s also a tip that you have two on 
hand, somebody might wanna moochabanana. 


Wheat germ oil—teaspoonful a day— 
gave some Olympic athletes a boost! 


Those who followed the reports of the recent 
Olympic events will recall that some of the 
athletes were quoted as crediting use of wheat 
germ oil (a teaspoonful a day) for their 
superior performance. Detailed studies at the 
University of Illinois indicate that wheat germ 
oil contains certain food factors, in addition to 
vitamin E, important to stamina. 


In this connection, it is interesting to note 
the studies reported by Dr. W. O. Lundberg 
(March issue, pages 24 and 25). These reveal 
that crude corn oil in the diet of rats produced 
lower levels of blood cholesterol than refined 
corn oil, and corn germ produced still lower 
levels. 


An article on Developments in Fat-Containing 
Foods appear in this issue on pages 24 and 25. 
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NOW! A completely new food ingredient... 


NOOW PANG lnstantt Braet 


'Pre-cooked, spray-dried to set new standards for instant starch: 


INSTANT 
STARCH 





e Greater purity 

e More flavor-free 

e Faster thickening 
e Best for dry mixes 


SNOW FLAKE —The world’s first spray-dried instant 
milo starch available in commercial quantities — 
provides a new standard of purity, stability, qual- 
ity and convenience. Ideal for instant puddings, 
frozen and dry mixes, soup and gravy powders, 
sauce bases, dessert preparations, confectionery 
products, bakery toppings, salad dressings and 
other foods. Snow Flake opens up almost limitless 
possibilities for the progressive processor. Con- 
sider these major advantages: 


GREATER PURITY... because Snow Flake Instant 
Starch is spray-dried, comes into contact with 
nothing but clean, pure air and sanitary, stainless 
metal. 


FASTER THICKENING... because Snow Flake Instant 
Starch is pre-cooked, and because spray-drying 
produces finer, more uniform particles which dis- 
solve more quickly. 


MORE FLAVOR-FREE... because spray-drying draws 
off moisture more quickly, with no danger of harm- 
ful effects to which starches are subjected in roll- 
drying. 


BEST FOR DRY MIXES... requires less critical meas- 
urement of water to produce satisfactory gelation 
in reconstituting dry mixes. 


For detailed information on this revolutionary new 
starch, write to: 





CORN PRODUCTS 
SALES COMPANY 


P. O. Box 114 
Bowling Green Station 
New York 4, New York 


When inquiring check 7687 opposite last page 





Where performance is the measure 


F-M Pumps are the standard 





Fairbanks- Morse 6" dual-driven fire pump in jet engine testing laboratory. 


‘ §$tandby against 3500 degrees! 


Full power testing of Navy jet engines creates ex- 
haust heat up to 3500° F. a few feet from highly 
inflammable fuel—a constant fire hazard when in 
the confines of the testing laboratory. 

To insure positive protection against fire losses, 
Thompson Products Gas Turbine Laboratory, 
Perry, Ohio, has installed a sprinkling system with 
a Fairbanks-Morse 6” dual-driven fire pump— 
capable of pumping 1500 gallons per minute. The 


installation is so dependable, so positive that 
prompt approval was given by the authorities 
having jurisdiction. 

Don’t gamble with the heart of your fire-preven- 
tion equipment; insist on F-M pumps with F-M 
power. See your F-M Field Engineer for expert 
assistance, or write Fairbanks, Morse & Co., 
Department FP-4, 600 South Michigan Avenue, 
Chicago 5, Illinois. 


FAIRBANKS-MORSE 


@ name worth remembering when you want the BEST 





PUMPS - SCALES - DIESEL LOCOMOTIVES AND ENGINES + ELECTRICAL MACHINERY - RAIL CARS - HOME WATER SERVICE EQUIPMENT + MOWERS - MAGNETOS 


When inquiring check 7688 opposite last page 











Over the editor’s shoulder 


Spring Housecleaning 


In cleaning out some old files the other 
day, I ran across this note: ‘““Hold up 
story on new starch process. It just 
exploded.” 


Which brings to mind another note I found 
on my desk one day, upon returning from 

a field trip: ‘Karl, we did receive 

a reply to this correspondence. However, 

it blew out the window. . .” 


Fortunately, we managed to revive the 
contact, and it blossomed into an article 
in short order. (An article regarding 
an explosion-proof starch process was 
also published about the same time.) 


A third incident also happened at about 

that time. I was discussing a new, radical 
piece of equipment with a friend of mine— 
a sales engineer for the company which 

had developed the new item. I asked him 

if he could recommend some of the users, so 
that we could report their experience to 

our readers. 


My engineer friend said that he had a lulu. 
Trouble was, two of the biggest food 
companies in their particular field were 
both using it. Neither knew that the other 
was trying it... and both had sworn the 
sales engineer to secrecy not to tell the 
other company. 


And by the way, Foop Processinc had 
already carried information concerning this 
type of application in an article about the 
equipment itself. 


Which just goes to show. . . your “‘secret’’ 
may be a secret only to you. 


As it has often been said, “when you place 
a lock on your ‘idea’ door, you lock out 
more than ‘you lock in’’. 
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MIX INGREDIENTS FLOW LIKE FLUID... 
through .industry’s most advanced bulk handling system! 


General Mills uses 
Superior "“FLUIDIZER sg to convey dry 


cake mix and cereal ingredients 


ARE ANY OF YOUR 
PRODUCTS LISTED HERE? 


SEVEN SUPERIOR ‘FLUIDIZERS” are 
handling bulk materials in-process at 
General Mills’ new breakfast cereal 
plant in Toledo, Ohio. Carefully 
planned to fit into the company’s 
modernization program, the ‘“‘FLUIDIZER” 

systems handle milk solids, cocoa 
powder, oat flour, corn cones, blends 
and other ingredients. Fed from 
screw conveyors and ribbon mixers, 
the “FLumDIzERS” convey the 
materials throughout the processing 
systems via 114”, 2”, and 3” tubes. 
The “FLUIDIZER” is paying off at 
General Mills in improved 
sanitation, continuous processing, 
more efficient production. 


Sugar ¢ Cocoa 
Instant Powdered Potatoes 
Cracked Wheat ¢ Malted Milk 
Dried Yeast ¢ Dried Whey 
leavening Agents * Soda 
Trisodium-Phosphate 
loose Ground Coconut 


Whole and Non-fat 
Powdered Milk 


These, and many more have been 
successfully fluidized. Call or 
write for further information on 
the Superior ‘‘FLUIDIZER,” its 
advantages and application to 
your bulk handling problems. 


THE VERSATILE ‘“‘FLUIDIZER’ SYSTEM con- 
sists basically of the ‘““FLUIDIZER” valve, 
source of air and conveying line. It is 
available in a wide range of unit sizes 
from a simple assembled package to a 
completely engineered system with 
switching stations, remote and automatic 
flow diverters, pressure switches, and 
many other Superior accessories and 
services. 

If you handle dry, powdered solids, the 
Superior “FLUIDIZER” may be the answer 
to your problems of rising operating 
costs and more rigid sanitation stand- 
ards. Contact Superior today. 
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MATERIAL 
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“FLUIDIZER” 
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SEPARATOR COMPANY 


221 North LaSalle 
Chicago, Illinois 
FRanklin 2-3181 


PROCESS MACHINERY DIVISION 





420 Lexington Avenue 
New York, New York 
LExington 2-8878 


919 D East California St. 
Pasadena, California 
RYan 1-9724 


121 South Washington 
Hopkins, Minnesota 
WEst 8-7651 





When inquiring check 7689 opposite last page 








Food Regulations 


News and Interpretations 

FDA * Congress * Identity Standards 
Meat Inspection + Court Decisions 

USDA Grade Standards + State Legislatures 





FDA cautions processors about 
3 changes in record-keeping 


Processors will want to note certain changes in regu- 
lations under the Food and Drug laws respecting 
record-keeping, FDA officials point out. Changes 
include the following: 





1) Agreements exempting inter-plant shipments 
of foods from certain labeling requirements. 
Previously, the time for keeping such shipping 
agreements has not been specified. Changes in 
regulations provide that each party to such an 
agreement is required to keep a copy until two 
years after final shipment or delivery. 


2) Sea foods. Records on each lot shipped from 
an inspected plant now must be kept for two 
years, instead of one as in the past. 


3) Coal tar colors. Records now must be kept 
two years by certificate holders previously required 
to retain them for only one year for each batch 


shipped. 


One question remains on poultry 
inspection bill — which agency 
should do the inspection? 


Legislation to require inspection of all poultry sold 
across state lines appears to be moving quickly toward 
final passage on Capitol Hill. Only important point 
at issue, as we went to press, was the question of 
which agency in the USDA should do the inspection 
job. 

Processors and other representatives of the industry 
want inspection carried out by the Poultry Division, 








“Since 1885” 
Gruendler Quality 
is the best that 
money will buy 


MIXERS 


for Processing 


Units for blending dry, moist or 
liquid food products. A wide variety 
of capacities and powers. 





DOUBLE SHAFT 
CONTINUOUS MIXERS 


For pugging or intensive blending 
of dry mixes or wet slurries. 





TILTING BATCH MIXERS 


For heavy duty service, wet, moist 
or dry ingredients. 





BATCH MIXERS 


For free flowing materials, either 
dry or with liquids. 


Manufacturers of Pulverizers, Crush- 
ers, and Auxiliary Equipment for 
Food Processing Industries. 


Write Dept. FP 457 for BULLETINS 


GRUENDLER 


GRUENDLER CRUSHER & PULVERIZER CO. 
2915 N. Market St. St. Louis 6, Mo. 





When inquiring check 7690 
opposite last page 
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service, and which carries out the present voluntary 
poultry inspection program. 
\ Veterinary groups and health officials, for the most 
} part, want the inspection job done by the Meat 
Inspection Branch, a part of the department's re- 
search service which now conducts the government's 
compulsory red meat inspection service. 


; an agency that is part of the department’s marketing 


USDA Secretary to decide? 


USDA’s position is that the Agriculture Secretary 
should have the authority to decide which of his 
agencies is best equipped to do a particular job. To 
direct in legislation which agency should do the 
inspection work, Assistant Agriculture Secretary Earl 
L. Butz told the Senate Agriculture committee, would 
be “contrary to good administration and in conflict 
with the policy established . . . by Congress.” 


It is a foregone conclusion that Agriculture Secretary 
Benson, with the decision left to him, would have 
inspection done by the Poultry Division as the 
poultry industry prefers. Food and Drug Administra- 
tion officials probably would prefer that the USDA’s 
Meat Inspection Branch be given the responsibility 
for poultry inspection. Officials of FDA, however, 
are not pushing the matter. Testifying on inspection 
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(Continued on next page) 
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THIS 
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SPS ee teat COVER | 





Appearing on the cover is Mr. Arthur N. Otis, presi- 
dent of Merchants Refrigerating Company, which has 


ten refrigerated warehouses located throughout the ONLY “CONTROLLED” SEASONING can assure you an economical, easy-to-employ, 
Seton. Se Gree hewed ef tees sareheanes Tame ap absolutely dependable method of producing fine, uniform flavoring effects of any desired 
long, flat look" which is characteristic of modern ; 

warehouses. The latest—in Vinita Park, Mo.—opened character for prepared meat, food or other flavoring purposes. We shall be glad to tell you 
last summer, and is described in detail on page 8. | more about FRITZSCHE’S “CONTROLLED” SEASONING BLENDS if you'll write us... Remember: 


The other two, at Hopkins, Minn. and Modesto, Calif., 
have been operated by Merchants since 1951 and 


1953, respectively. 
M : 

erchants other seven warehouses are of the older ee er rg 1872 
multi-floor type, and are located in New York City Ps Nee | 
(2), Jersey City, Newark, Buffalo (2), and St. Louis. auennmnnee oT & G 


The "new look" in refrigerated warehouses in recent ey - 
Address our Flavor Division, Dept. FP, for PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. j 


years has been brought about by tremendous changes ; / : 2 i 
in the very functions themselves ot these warehouses. further information on this more efficient BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, * Chicago, Illinois, Cincinnati, | 
seasoning technique. Obio, Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, + 


Mr. Otis comments on these changes, and the re- Montreal and *Toronto, Canada and *Mexico, D. F. FACTORY: Clifton, N. J. 


Your product is ONLY as good as its FLAVOR! 
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food regulations 


(Continued from preceding page) 

bills, Deputy FDA Commissioner John L. Harvey 
said: “. . . it is our view that the proposed continuous 
inspection should be administered by the Department 
of Agriculture. That department has a vast amount 
of experience and know-how derived from its 50 
years of administering the Meat Inspection Act and 
the more recent voluntary inspection program on 
poultry has contributed to this experience.” 


There is general agreement among all groups that 
the bill finally enacted into law should include these 
features: 


1) inspection before slaughter, although not 
bird-by-bird; 2) post-mortem inspection carcass- 
by-carcass; 3) government payment of inspection 
costs; 4) sanitary inspection of processing facili- 
ties; 5) segregation or quarantine of uninspected 
or condemned birds; 6) proper labeling and 
records of shipments between states; 7) penalties 
for violation of inspection regulations. 


{f legislation finally passes this year, as expected, 
all poultry processing plants probably would be re- 
quired to join the program no later than July 1, 
1958. Officials estimate that more than one-third of 
poultry moving interstate is now being inspected 
under the federal government’s voluntary program, 
upon the request of processors themselves. 


World sugar prices soar; '56 Sugar 
Act amendments prevent unusual 
rise in US, Senator claims 


World market prices of 
sugar soared to double 
what they had been in 
a recent 60-day period 
while US raw sugar 
prices at their highest 
point went up only 
4% during the same 
period, according to 
Senator Wallace F. 
Bennett, a Republican. 
from the beet sugar 
producing state of 
Utah. 


Mr. Bennett, speaking 
Sen. Bennett from the Senate floor, 
pointed out that a 

world sugar-buying spree had been touched off by 
the Hungarian revolt and closing of the Suez Canal. 





“We are witnessing an extraordinary demonstration 
of the ability of the United States sugar program, 
under extreme pressure, to assure the American con- 
sumer an ample supply of sugar at all times and at 
fair and reasonable prices,” said Mr. Bennett. 


While the price of raw sugar reached a level only 
4% higher than the 1947-49 base period, Mr. Ben- 








Styrofoam installed by A. B. Schreckinger and Sons of New York City. 


For insulation: Styrofoam brings 
best combination of properties 


COMPARE sonata aaiieee Here’s what Best Foods learned from experience: 


STYROFOAM The makers of Hellmann’s Mayon- 











naise first used Styrofoam* (a Dow 
plastic foam) in 1952. That was to 
insulate egg-storage rooms. The re- 
sults have been so satisfactory that 
when Best Foods planned a new unit 
for making salad oil, Styrofoam was 


Low “‘K”’ factor 


Superior Water Resistance 





High Compressive Strength 











ae ny specified for 40° insulation in the 
te winterizing cells (see illustration ). 
Superior Resistance to 
ee When you specify easy-to-install Styrofoam for low-temperature 
“ae - structures or refrigerated equipment, you are ahead with the 
fabrication unique combination of superior properties found only in Styrofoam 
ee -|— (see chart). For complete information, write THE DOW CHEMICAL 
Low cost installation company, Midland, Michigan—Plastics Sales Dept. PL1714F-1. 





Lowest cost per year *Styrofoam is a registered trademark of The Dow Chemical Company 


service 


Permanent “K" factor average, 0.25. Avg. density, 1.8 Ibs. YOU CAN DEPEND ON 


per cu. ft. No odor. No food value. Pleasant to work with. 
Fabricates with common tools. Does not crumble or settle. 


When inquiring check 7692 opposite last page 
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WHICH STYROFOAM 
DISTRIBUTOR 
1S NEAREST YOU? 


CALIFORNIA 
Colma: Western Foam Products, Inc. 


Los Angeles 13: Pacific Foam Products Co. 


FLORIDA 
Tampa: The Soule Company 


GEORGIA 
Atlanta 8: Badham Sales Company 


ILLINOIS 


Chicago 11: The Putnam Organization, Inc. 


KANSAS 
Kansas City: Styro Products, Inc. 


MASSACHUSETTS 


Ipswich: Atlantic Foam Products Company 


MICHIGAN 
Detroit: Par-Foam, Inc. 
Midland: Floral Foam Products 


MINNESOTA 


Minneapolis 8: Edward Sales Corporation 


MONTANA 
Billings: Madden Construction Supply Co. 


NEW YORK 


Rochester 20: William Summerhays Sons 
Corp. 
Long Island City 1: Styro Sales Co., Inc. 


OHIO 
Cincinnati: The Seward Sales Corporation 


Cleveland 13: Structural Foams, Inc. 


PENNSYLVANIA 
Plymouth Meeting: G & W H Corson, Inc. 


TEXAS 


Houston: The Emerson Company 


UTAH 
Salt Lake City 10: Utah Lumber Company 


WASHINGTON 
Seattle 9: Wiley-Bayley, Inc. 


WISCONSIN 


Milwaukee: S & S Sales Corporation 


CANADA 


Kitchener, Ont.: Durofoam Insulation, Ltd. 


Edmonton, Alberta: Northern Asbestos & 
Bldg. Supply Co., Ltd. 


Vancouver, B. C.: Wiley-Bayley Co., Ltd. 


THE DOW CHEMICAL COMPANY 
Midland, Michigan 
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nett pointed out, the domestic costs involved in the 
production of sugar had risen 80% since the same 
period. “Only by greatly increasing their production 
efficiency have domestic sugar producers been able 
so far to withstand the cost-price squeeze and to 
absorb almost all of the rising costs during the last 
8 to 10 years’, he said. 


“Had not the Sugar Act amendments of 1956 been 
enacted,” the Senator added, “domestic sugar could 
not have been made available to meet the unusual 
demands of recent weeks.” It would have been neces- 
sary “to bring in all additional sugar supplies from 
foreign areas.” 


Fail to include three Miller 
Federation suggests 
in new wheat standards 


First changes in wheat standards since 1934 “are 
in line with our goals and will serve a useful pur- 
pose”, FOOD PROCESSING is told by Mr. Herman 
Fakler, vice president, Millers National Federation. 


New standards, announced recently by the USDA, 
will take effect June 15. 


The department's actions do not have the complete 
blessing of the milling industry. “We are very much 
disappointed,’ Mr. Fakler adds, ‘‘at the failure of 
the department to enact three of our more important 
recommendations.” 


Federation recommendations found unacceptable by 
USDA included a proposal for reduction of maxi- 
mum moisture allowed for tough wheat; a request 
that grain be designated as ‘sample grade” when 
rodent contamination exceeds present limits set by 
Food & Drug Administration; and a suggestion to 
lighten up on dockage which will continue to be 
expressed in terms of whole precents. Major changes 
actually made in the standards are these: 


1) A reduction in the limits of total foreign 
material to 0.5%, 1%, 2.0%, and 3.0% in grades 
1, 2, 3, and 4, respectively, compared with 1.0%, 
2.0%, 3.0%, and 5.0%, now permitted. The 
factor, ‘‘matter except other grains” is eliminated. 


2) A reduction in shrunken and broken kernels 
in Nos. 1 and 2 to 5.0% and in No. 3 to 8.0%. 
Present tolerances are 7.0% for Nos. 1 and 2 
and 10% for No. 3. 


3) A reduction in the limits of wheats of other 
classes in No. 2 grade to 5.0%. Present tolerances 
are 5%, 10%, and 10% for grade Nos. 1, 2, 
and 3 respectively. 


4) An increase in the minimum limits of dark, 
hard, and vitreous kernels in the subclass Hard 
Winter Wheat from ‘‘more than 25%’ to 40%. 


5) The elimination of ‘““Amber Mixed Durum”’ 
and “Mixed Durum’ from the grade designation 
in the class Mixed Wheat. 


(Continued on next page) 


PENNSYLVANIA 
PLANT LOCATION 
DATA SERVICE 


Special reports and tabulations, tailored to stated 
location requirements, will be prepared upon 
request by our engineering and economics staff 
from central data, files and direct sources, covering : 


LABOR—Availability, skills, rates, surplus areas. 
MARKETS—Consumer, industrial product, state, regional. 


TRANSPORTATION—Water, rail, truck, air transit time, 
costs. 


-+ebeg 


FINANCING—Community-state industrial building pro- 
gram, lease-purchase, commercial credit. 


BUILDINGS—Availability, sizes, location, descriptions. 


SITES—Acreage, topography, utility services, photos, maps, 
industrial districts. 


MATERIALS—Metals, industrial chemicals, wood, textiles, 
farm products. 


MINERALS—Location, reserves, potentials, analyses. 
WATER—Quantitative, qualitative analyses. 
POWER—Capacity, network, industrial service, costs. 
FUEL—Coal, oil, natural gas service, costs. 


ENGINEERING—Schools, enrollments, specialization, re- 
search laboratories, services. 


TAXES—Inter-state and community comparisons, assess- 
ment ratios, millages, corporate. 


COMMUNITIES—Characteristics, size, regions, housing, 
schools, culture, recreation. 


Industrial Representatives Available For 
Inspection Tours, Conferences And Consultations 


For free copy of ‘Plant Location Services’ booklet, or for details on 
how the PENNSYLVANIA PLAN can provide 100% Financing for 
your new plant, write or call: 


PENNSYLVANIA DEPARTMENT OF COMMERCE 
Main Capitol Building, 505 State Street 

Harrisburg, Pennsylvania 

Phone: CEdar 4-2912 


When inquiring check 7693 opposite last page 
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Merchen Scale Feeders blending salt ana trace 
minerals at Carey Salt Co., Hutchinson, Kansas. 


MERCHEN SCALE FEEDERS 


offer continuous dry blending 


by weight 


The Carey Salt Company produces salt blocks for cattle that con- 
tain a percent blend by weight of nutritional minerals. W&T Merchen 
_ Seale Feeders were selected for the blending operation. 

If accurate blending of dry, free flowing materials is important 
to your production, Merchen Scale Feeders offer feed rates from 3 
ounces to 3000 pounds per minute, always maintaining accuracy within 
1% of the feed rate. The feeders compensate for changes in material 


density to maintain a constant feed by weight. 


Where a number of ingredients must be blended, Merchen 
Feeders can be electrically or pneumatically controlled from other plant 
equipment for automatic operation. Send for our free booklet M-33, 


“The Best Weigh is the Merchen Way.” 


CHLORINATORS and CHEMICAL FEEDERS 


for ® slime elimination 


© water treatment and purification 
© industrial waste and sewage treatment 





na 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 





WALLACE & TIERNAN INCORPOR 


25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 


When inquiring check 7694 opposite last page 
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(Continued from preceding page) 
6) A provision that distinctly low quality be 
determined on the basis of the sample as a whole, 
that is, before the removal of dockage. 


Discussion of standard changes began almost two 
years ago on request of processors, handlers, and 
producers. Hearings on various proposals were held 
early this year at Chicago, Kansas City, Minneapolis, 
and Portland, Ore. 


FDA Standards 


List of foods for which standards have been established 
is available from Food & Drug Administration, Wash- 
ington 25, D. C. 


Chilled Orange Juice: “It will be months yet,” say of- 
ficals, before a final order is issued on standards pro- 
posed by Kraft for fresh chilled orange juice, stabilized 
or processed, and reconstituted juice. Considerable com- 
ment and a number of counter-proposals to the Kraft 
request have been received by the government. 


Grated American Cheese Food: Time was extended to 
April 3 for comment on a Borden Company petition for 
definition and standards of identity for this product. 
The stay was requested by Kraft and other companies, 
and a final order may be some time off. 


Partially Creamed Cottage Cheese: A government order 
is now final, denying the Borden Company petition for 
standards for a product of this description. The ruling 
appeared in the Federal Register of Feb. 26, 1957. 


Enriched Rice: Hearings look “fairly likely”, officials 
report, on proposed definition and standards of identity. 
Comments have been numerous and controversial. Pro- 
posed standards outline recommended minimums and 
maximums of vitamins and minerals. 


Meat: A petition has been filed requesting tolerance of 
7 parts per million for residues of DDT in the fat of 
cattle, hogs, and sheep. Objections were to be filed 30 
days following publication in the Federal Register on 
Feb. 19. Purpose of the tolerances is to allow feeding 
of beef cattle with field corn forage that has been treated 
with DDT for borer control; and, in the case of hogs 
and sheep, to allow dipping or spraying of the animals 
to combat certain vermin. 


Canned Prune Juice: A hearing on whether honey shall 
be allowed as an optional ingredient in this product was 
held last month. A final order may be published soon. 


USDA Grade Standards 


Checklist of new or proposed grade standards issued 
by USDA follows. Except where noted, complete texts 
can be secured from USDA, Fruit and Vegetable Branch, 
Processed Division, Washington 25, D.C. 


Concentrated Grapefruit Juice for Manufacturing: Final 
order was expected by now on standards applying to 
grapefruit juice that has been preserved by canning, 
freezing, addition of additives, or any other suitable 
method. fhe standards, first for the product, provide for 
commercial grades A and C for manufacturing. 


Canned Asparagus: Revised Standards, now in effect, 
include changes determining the percentage of heads in 
cut asparagus; compactness of heads; determination of 
fiber in spears, tips, and points; and changes in recom- 
mended minimum drained weights. 
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ALL 


PRODUCTION 
CE ME ITLL SREP TELA 


DURANT 
PRODUCTIMETERS 


EILEEN LO TS 


HEAVY DUTY 
STROKE ACTION 
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. BOTTLE 
\ AND 
CAN 

COUNTERS 
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ductimeters register accurate count of 
every unit processed .. . insure eco- 
nomical plant operation and maximum 
use of man hours. 


DURANT MANUFACTURING CO. 


1951 N. Buffum St., Milwaukeel, Wis. 
end fof | 51 Thurbers Ave., Providence 5,R.1. 


$ 
CATALOG Representatives in Principal Cities 





PRO puCcTIM ETERS 
Count Everything 


SINCE 1879 
7 of 


When inquiring check 7695 
opposite last page 
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SPOTLIGHT ON PLANTS, 
COMPANIES, PERSONALITIES 


UINULASU 


Continental Can announces that all activities of old 
Robert Gair Co. and Continental’s Fibre Drum and 
Paperboard division have been incorporated into the 
new Robert Gair division. 


George F. Henschel has 
left American Can to be- 
come vice president and 
general sales manager at 
National Can Corp. 


q George F. Henschel 


Other appointments at Na- 
tional Can are election of 
Robert Stuart and Wesley 
Douglass as vice presi- 
dents. 





New appointments at Stein, Hall & Co., Inc.: Joseph C. 
Blauvelt, director; S. Crawford Bonow, vice president; 
Jack E. Bergwerk to Industrial Foods Dept.; Douglas 
Lowe, director of Canadian subsidiary. 


Arnold Bakers, Inc. also has two new assistant vice 
presidents; Edward J. Kowalcyk and Leroy A. Rice. 


New officers at Red Star Yeast & Products Co.: Robert 
T. Foote, executive vice president; Kenneth L. Frank, 
vice president. 


Appointments at Hershey Chocolate Corp: Harold S. 
Mohler, assistant to the president; Louis C. Smith, as- 
sistant chief engineer; Earl B. Lehman, comptroller; 
S. N. Tancredi and Whitley Simmons, assistant comp- 
trollers. 


New sales and advertising 
manager at Burry Biscuit is 
Vincent J. Kirby, former 
New York Div. sales man- 
ager. 


Vincent J. Kirby > 


Carey Salt Co., Hutchin- 
son, Kansas, has appointed 
Robert Q. Hammer general 
sales manager, and Carroll 
C. Sargent assistant general 
sales manager. 


Fred C. Heinz, vice president in charge of industrial 
relations for H. J. Heinz Co., has been appointed by 
President Eisenhower to the Public Health Service's 
water pollution control advisory board. 


Borden’s has promoted Walter J. Roider, Jr. to general 
manager of Casein Department in company’s Chemical 
Division. 


(Continued on next page) 
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How Crane plastic pipe is cutting costs 
—even in tough acid services 


Metal pipe and fittings would last about 30 days in the 
battery test tanks of Globe-Union Inc., leading storage 


battery manufacturer. 


would build up gradually until a destructive elec- 
trolytic action was set up with the metal piping 


materials. 


Eighteen months ago, Crane polyethylene pipe re- 
placed the metal pipe and fittings. Although in con- 
tinuous use, recent examination of the plastic piping 
revealed it to be as good as new. 


Use of Crane plastic piping expanding 
Made of nontoxic virgin resins, Crane plastic pipe and 
fittings now are used to carry more than 30 chemicals 
and products such as beer and other beverages, acids, 
salt solutions, and alkalies. 

Crane plastic piping is lightweight, can be easily 
installed by one man using simple tools, saves man- 
hours and is not affected by freezing. It is available 
in standard wall and pressure-rated pipe, with working 
pressures up to 100 psi at 75° F. 


Sulphuric acid concentration 


Ask your Crane representative for a new booklet describing Crane plastic pipe and fittings. 


CRAN E PLASTIC PIPING 


VALVES ¢ FITTINGS ¢ PIPE ¢ PLUMBING ¢ KITCHENS * HEATING @ AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas | 


When inquiring check 7696 opposite last page 
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CORRIGAN 
CONVEYOR 
SYSTEMS 


are working efficiently 
and profitably in the 


plants of these famous 
companies. 


May we show you with 
facts and figures how a 
Corrigan system can 
pay for itself? 


For details call or write 
the nearest Corrigan 
office. 


Ask for booklet 130. 





CONVEYOR SYSTEMS SINCE 1925 


Main Office-Plant 
41 Norwood Street, Boston 22, Mass. 
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Sales Offices 
NEW YORK CITY 
Graybar Building 
LExington 2-9144 
SYRACUSE, N. Y. 
SYracuse 9-4208 


NEW HAVEN, CONN. 
HObart 7-2577 


RUTHERFORD, N. d. 
GEneva 8-2141 


plants, companies, personalities 


(Continued from preceding page) 





Dr. T. A. White, Technical Director of Food Division 
at National Starch Products, is shown receiving Cer- 
tificate of Commendation Award from the Navy. Dr. 
White received award on behalf of Committee of the 
Food Service Advisory of the National Security In- 
dustrial Association, for its work in upgrading recipes, 
rations, and cook training for the Navy. Dr. White is 
one of 21 members of this committee 


A special audit issued by American Institute of Manage- 
ment cites Procter & Gamble as ‘“‘best managed com- 
pany in the US”, scoring 9350 points out of possible 
10,000. 


Norman Lazaroff is heading up a new research group 
at Evans Research. & Development Corp., New York, 
dedicated to enzymology studies. 


United Fruit Co. has new vice president—Dr. J. E. 
Hobson, former director of Stanford Research Institute. 


EXPANSIONS-MERGERS 


Corn Products Refining Co. has completed negotiations 
for the acquisition of Refined Syrups and Sugars, Inc. 
. . . Baker Food Corp. has acquired Miracle Ham Co., 
both of Chicago . . . . Standard Packaging Corp. is ac- 
quiring four companies: Fuller Label and Box Co., Al- 
legheny Label Inc., Gebhart Folding Box Co., Bradley 
and Gilbert Co., Inc. . . 


Frozen food division of Luchow’s restaurant in New 
York City has been purchased by Seabrook Farms Co. 
. . . Seattle Packing Co. is now a subsidiary of Cudahy 
Packing Co. . . . Consolidated Food Processors Inc., 
Marshall Canning Div., Pella Plant has been sold to 
G. D. Andrews and associates, will continue to be op- 
erated as Pella Canning Co. . . 


Glidden Co. has sold Southeast table margarine and 
salad products plant to J. H. Filbert, Inc., of Baltimore 
. . . . Lady’s Choice Foods Inc. has purchased 10 acres 
in San Leandro, Calif. for future company development 
.... Arnold Bakers, Inc. has unveiled plans for modern 
new bakery to be built in Rye, N. Y. . . . DuPont plans 
to build a new cellophane plant near Tecumseh, Kansas, 
eight miles east of Topeka. 








PCO PPO er we = 





your production 


BOTTLENECK? 


use a Dow Corning 
silicone defoamer 






most efficient, versatile and 
economical foam-killers known! 


one ounce of 


LUEY KILLS FOAM IN 


35,000 Ib. 
vitamin Bz 






A 
UES, 





KILLS FOAM IN 
250,000 Ib. 





Break that bottleneck . . . speed 
processing . . . boost productive 
capacity ... eliminate waste and 
fire hazard of boil-overs. Use a 
Dow Corning silicone defoamer! 


It is now permissible to use Anti- 
foam A Compound in processing 
nonstandardized foods at con- 
centrations up to 10 ppm—water 
dilutable Antifoam AF Emulsion 
at concentrations up to 34 ppm. 







Free Sample—make your own 
test—send coupon today 


Dow Corning Corporation 
Midland, Mich. Dept.5716 
Please send me: 

FREE sample of () Antifoam A Com- 
pound; or [J Antifoam AF Emulsion; 
0 Booklet on Silicone Defoamers. 
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Apr. 8-11. Packaging Exposition 
and Conference, American Man- 
agement Assn., International Am- 
phitheater, Chicago, Il. 


Apr. 16-17. American Dry Milk 
Institute, annual meeting, Edge- 
water Beach Hotel, Chicago, Ill. 


Apr. 23-25. QM Food & Container 
Institute, Research and Develop- 
ment Associates, annual meeting, 
Jefferson Hotel, Richmond, Va. 


Apr. 23-25. Seventh National Con- 
ference of Interstate Milk Ship- 
ments, Peabody Hotel, Memphis, 
Tenn. 


Apr. 24-26. Second Conference on 
Waste Treatment Processes, Sol- 
ids Handling and Anerobic Di- 
gestion, Manhattan College, New 
York City. 

Apr. 25-26. Confectioners Produc- 
tion Conference, Pennsylvania 
Manufacturing Confectioners’ 
Assn., Franklin and Marshall 
College, Lancaster, Pa. 


Apr. 29-May 1. American Oil 
Chemists’ Society, annual meet- 
ing, Roosevelt Hotel, New Or- 
leans, La. 


Apr. 29-May 3. National Materials 
Handling Exposition and Confer- 
ence, Convention Hall, Philadel- 
phia, Pa. 


May 1-3. Third World Congress on 
Irrigation and Drainage, Palace 
Hotel, San Francisco, Calif. 


May 3-7. Western Refrigeration, 
Air Conditioning, Heating and 
Ventilating Conference and Ex- 
position, Shrine Hall, Los An- 
geles, Calif. 


May 6-10. National Restaurant 
Assn., exposition and conference, 
Navy Pier, Chicago, III. 


May 11-14. NIMPA National In- 
dependent Meat Packers Assn., 
annual meeting, Palmer House, 
Chicago, III. 


May 12-16. Institute of Food Tech- 
nologists, annual meeting and 
exposition, Penn-Sheraton Hotel, 
Pittsburgh, Pa. 


For more information on prod- 
uct at right, specify 7699 ... 
see information request blank 
opposite last page. 



































Put 


IF LIQUID SEPARATION, LUMPY TEXTURE, UNEVEN DISPERSION ( 
INGREDIENTS are problems you face with your products—pass them on 
us. We’ve successfully tested—free of charge—all the products you see here, aij 
then some. 





Send us a 5-gallon sample 
of your product for ho- 
mogenization testing. Or 
if you prefer to conduct 
your own test, we'll gladly 
rent you a ‘“Superhomo’”’ 
at nominal cost. 














































your product on this shel 


i 


We’ll test it at our expense | 





















HERE’S ALL YOU DO: Just send a sample of your product. We’ll 
it through a production model “‘Superhomo”’ homogenizer in our lab 
at various temperatures and pressures. When we find the ‘“‘combinatioj 
that gives you a permanently blended, smooth, well-dispersed, lump-fr 
product ready for market, we’ll return your labeled homogenized samp 
with a complete written report of the tests. 


Have a free “SUPERHOMO” test on u 

































VRRELL 
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427 W. Randolph St., Chicago 6, Ill. 
Dairy + Foed + Farm + Beverage « Brewing + Chemical + Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA 
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STUCK 
FOR A 
TRUCK? 





. let this ‘‘walkie-size”’ 


rider truck do it! 


If you are stuck with one of those in-between 
jobs that demands a small rider type truck for 
pallet handling, MOTO-TRUC’s ‘“‘Ride-A-Man” 


pallet trucks are the answer. 


““Ride-A-Man” trucks give you all the con- 
venience, safety and ruggedness of much larger 
rider trucks without sacrificing the compact- 
ness and maneuverability of a walkie. 


Only slightly larger than a walkie, ‘“‘Ride-A- 
Man” trucks provide a roomy operator 
compartment fully equipped with effortless 
wheel steering, foot brake and dead-man 
control. Electric power assures low operating 
and maintenance costs. 


Write for Bulletin 56R. Get full details on 
the complete line of ‘‘Ride-A-Man"' trucks. 





Representatives in Principal Cities 


When inquiring check 7700 opposite last page 


Pallet... Platform ... Hi-Lift Truck 









EXCLUSIVE 


“FREE FLOATING” 
ACTION 


The sketches show-how Moto- 
Truc’s exclusive “free floating” 
action prevents pitch and roll 
caused by uneven floors and 
high speed turns. The wide 
spread caster wheels stabilize 
the truck. The operator’s com- 
partment floats up and down 
to keep both casters and drive 
wheel in constant contact with 
the floor. The drive wheel 
carries the load while the cast- 
ers stabilize the truck. 









ASSOCIATION NEWS 


Trade Associations 
Technical Societies 
Colleges 


C. G. Harrel, director of new product ideas for Pillsbury 
Mills, is program chairman for this month’s military- 
industry meeting of the QM Food and Container Asso- 
ciates. Theme will be advances made in compact, quick- 
serve foods for modern military feeding. 


C. G. Harrel > 





q@> W. |. Drynan 


New president of the Canadian Food Processors Assn., 
is W. I. Drynan of Hamilton, Ontario, president of 
Canadian Canners Ltd. He succeeds Robert Flood of 
Waterloo, Que. 


Rust Prevention Assn. has announced through D. G. 
Fletcher, Executive Secretary, Minneapolis, that enough 
seed is now available of four new durum wheats re- 
sistant to race 15B of wheat steam rust. This develop- 
ment is important to spaghetti and macaroni processors. 


Tuna Research Foundation will hold its annual tuna 
cutting on April 12 at Lafayette Hotel, Long Beach, 
Calif. 


Topics to be presented at this month’s 11th annual Con- 
fectioners’ Production Conference include: candy storage; 
use of pure food gelatine, dairy solids, chocolate as a 
flavor, and liquid sugar; viscosity and moisture determi- 
nations; and aeration in candy technology. Program 
available from H. F. Dresel, chairman, 15 Lombard St., 
Philadelphia 47, Pa. 


Society of Flavor Chemists will hold a Flavor Sympo- 
sium following the close of the Flavoring Extract Manu- 
facturers convention. Further information available from 
the Society’s secretary, Fred Schumm, Ungerer & Co., 
Totowa, N. J. 


Packaging Research Laboratory of the Glass Container 
Manufacturers Institute, Inc., has been moved from 
Butler, Pa., to 121 W. South St., Lansing, Mich. Dr. J. 
G. Turk continues as director. 
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Synthesized Chocolate 


Flavor Intensifier 


Completely new development! Hereto- 
fore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor add INTENSITOL 
to your product and you restore 
delicate volatile flavor aromas uni- 
versally lost during manufacturing 
processes. This new synthesized choco- 
late intensifier in your product assures 
the ultimate in flavor’s richness, taste 
and aroma. 


Wonderfully improves. 


cakes ¢ cookies ¢ puddings ¢ syrups 
icings ¢ dry mixes ¢ candies ¢ ice creams 


and all other chocolate flavored confections. 


FLAVOREX 


MAKERS OF FINE FRUIT JUICE FLAVORS 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 





When inquiring check 7701 opposite last page 
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association news 


Three symposia to be held at this month’s American 
Oil Chemists’ Society meeting will concern: Fats in Nu- 
trition and Health; Unit Processes and Operations; and 
Technical Safety. Full program is available from Lucy 
Hawkins, Executive Secretary, 35 E. Wacker Drive, 
Chicago 1, Ill. 


Baking Industry Sanitation Standards Committee is 
preparing standards on: Facilities for handling and 
storing refined granular and liquid sweetening products; 
Facilities for handling and storing bulk flour; and bread 
and roll slicers and wrappers. A special interim meeting 
has been called for April 11 and 12 at BISSC’s office, 
511 Fifth Ave., New York City. 


1957 National Cherry Pie 
champ is Mary Ann Bar- 
tholmay, Henrietta, N. Y. 
More than 150,000 con- 
testants, ranging in age 
from 4 to 20, competed in 
Chicago under the spon- 
sorship of the National 
Red Cherry Institute. This 
was the 25th annual con- 
test. 


Mary Ann gave winning pie > 
to President Eisenhower : 


W. F. Leimert, president of Tranin Egg Products Co., 
Kansas Cty, Mo., was elected chairman of the board of 
Institute of American Poultry Industries. 


A. Edward Brown, vice president of Michigan Fruit 
Canners Inc., Benton Harbor, Mich., was elected 1957 
president of the National Canners Assn. Edward E. 
Burns, president of Alton Canning Co., Inc., Alton, 
N. Y., was elected 1957 vice president. 


Harold Requa, Jr., Westgate-California Tuna Packing 
Co., San Diego, was elected president of the California 
Fish Canners Assn. 


Corn Industries Research Foundation Inc. has appointed 
J. T. Goodwin Jr. as technical director. With the naming 
of Dr. Goodwin, the Foundation is transferring research 
offices from New York to 1001 Connecticut Ave. NW, 
Washington, D. C. 


Study to improve ice cream packaging has been launched 
by Anderson Bros. Mfg. Co., Rockford, IIl., filling ma- 
chine manufacturer, and the Paraffined Carton Research 
Council, an organization of carton manufacturers. 


Dr. Ira Somers, a member of National Canners Assn. 
research staff since 1943, has been appointed Director 
of Research. He has been associate director of NCA’s 
Western Research Lab in Berkeley. 


Bacteriological studies conducted by the American In- 
stitute of Baking will be the responsibility of Dr. J. G. 
Heck, who recently joined the Institute research staff. 
Major study is financed through the Max C. Fleisch- 
mann Foundation. 
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Clinton’s famous 
for service, too 
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“FOODS ENHANCED 
WITH CLINTON PRODUCTS 
FROM CORN: 


© CORN STARCH 
CORN SYRUP 
REFINED CORN OIL 


If you don’t find what you want on the menu — just 
ask for it. From soup to dessert, Clinton products 
from corn have been serving packers, canners, bakers, 
candy makers, brewers and ice cream makers for 
years and years. 


When a food processing problem calls for starches, 
syrups or dextrose . . . have Clinton give you a big 
serving of their technical service. 


As a Clinton “regular” you'll join a clientele that 
includes some of the biggest food names 
in America. To insure promptness call 
on Clinton. 


lity products 


FROM THE WORLD'S CORN CENTER 


{ } 


CLINTON CORN PROCESSING CO. 
CLINTON, IOWA 
Our 50th Anniversary Year — 1907-1957 
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presenting the new 


O ScecSaypee 


HEAT EXCHANGER 


Provides Economical 
CONTINUOUS Heating 
and Cooling of 

LIQUIDS or SEMI-SOLIDS— 
including ultra-H.T.S.T. 
Pasteurizing 






y Three-cylinder Swept Surface Heat 


Exchanger, installed for cooling 
(one cylinder water, two brine). 


The CP Swept Surface Heat Exchanger offers 
you a new, more efficient way to heat or cool 
liquid or semi-solid products that tend to form 
a film on conventional heat exchange surfaces. 
This film quickly reduces heat exchange effi- 
ciency. 

In the CP Swept Surface Heat Exchanger, 
Displacer-Mixer Blades continuously sweep 
the product away from the transfer surface 
(cylinder walls). With no film “‘build-up,”’ heat 
exchange is uniform for the entire run. Pres- 
sure drop is extremely low. 





CP STAINLESS 
Fi 
NOMOGENIZERS CP ROTARY PUMPS 
All-new high-perform- Sanitary, positive type. 
ance line, including revo- New resilient rotors save 
lutionary 5-cylinder wear, can be replaced 
models. Also New CP right on job. Also CP 


" Centrifugal Stainless 
High Pressure Pumps. Sinst Santry Panes. 









Two cylinder model for cooling 





with Ammonia or Freon 





Typical applications are at the extreme ends 
of the temperature range, such as the heating 
of ice cream mix from 180° to 220° F. in ultra- 
H.T.S.T. pasteurizing or the cooling of 80% 
plastic cream just before packaging. 

Get all the facts on CP Swept Surface Heat 
Exchangers—including their remarkably low 
cost—from your CP Representative now. 





CP CRESCENT 


ee ee, CP VAC-HEAT® 


SeerEns PRODUCT TREATING 
Half as many gaskets, less PROCESS 


than half the maintenance. Sravidas insured Haver 
Sora wee fangs. protection for H.T.S.T. 


pasteurizing. 















CP REFRIGERATION 
Compressors, boosters or 
completely ‘‘Job-Engi- 
neered" systems. 






Branches: Atlanta * Boston * Buffalo * Charlotte * Chicago 
Dallas * Denver * Houston * Kansas City, Mo. * Los Angeles 
Memphis * Minneapolis * Nashville * New York * Omaha 
Philadelphia + Portland, Ore. + St. Lovis * Salt Lake City 


THE MARK OF San Francisco * Seattle + Toledo * Waterloo, lowa 


DISTINCTION IN 
< DAIRY PROCESSING 
General and Export Offices: ’ EQUIPMENT 


1243 W. Washington Bivd., Chicago 7, Ill. 


MFG. COMPANY 
CREAMERY PACKAGE MFG. CO. OF CANADA LTD. | 
267 KING STREET, WEST, TORONTO 2B, ONTARIO 





When inquiring check 7703 opposite last page | 
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The modern new warehouse pictured above 
of Merchants Refrigerating Company at 
Vinita Park, a suburb of St. Louis, repre- 
sents a great change in refrigerated ware- 
housing. It is one of Merchant’s three new 
single-story units that form a sharp contrast 
in appearance to the old multi-story cold- 


storage buildings. 


As pointed out by Mr. Otis in the article 
on the facing page, the old function of 
holding perishables from one season to the 
next has given way to a new refrigeration 
service. The modern refrigerated warehouse 
is no longer a cave of cold space but a 
distribution center, which must be designed 
for accessibility and fast handling. 


This new warehouse at Vinita Park, in 
addition, offers something new in refrig- 
erated warehousing — separate quick freez- 
ing and other facilities available for use 
by food processors. A description of this 
new warehouse follows the commentary by 
Mr. Otis. 
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for more and better convenience foods 


A Great Change in 


Refrigerated Warehousing 


ARTHUR N. OTIS 
President, Merchants Refrigerating Company 


A great change has taken place in the past ten years 
and particularly in the past five, which makes services 
of equal importance to the warehousing function. 
This change is especially significant when it is con- 
sidered that for more than half a century the re- 
frigerated warehousing imdustry has been known 
chiefly for its operation of warehouses in which 
perishables were held from one production season 
until the next. 


Blast freezing, warehousing and shipping services 
for the frozen food packer at production point, 
mechanically refrigerated rail cars and trucks in 
transportation and finally specialized warehousing, 
order filling and delivery services at distribution 
point must guarantee for the frozen product full 
protection from “grower to grocer’. 


In addition to fruits and vegetables seasonally proc- 
essed by freezing, we now have a constantly increas- 
ing number of new foods kept at peak of fresh 
perfection by freezing. Among these are the seafoods, 
meats, many so-called prepared frozen foods, turkey 
dinners, meat, chicken and fruit pies, also cakes of 
many kinds. This increase in quantity and variety 
of product preserved by freezing has likewise in- 
creased the importance of freezing to most food 
processors. 


Research has established that many types of product 
preserved by canning, not freezing, can be held at 
peak quality if constantly held at “‘cooler’’ tempera- 
tures of 35-45°. Also research indicates that foods 
preserved by certain irradiation processes will require 
refrigeration and controlled temperatures and humid- 
ities for holding purposes. 


The estimates of time when an edible irradiated food 
will be marketed commercially run from three to ten 
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years. Some success has been attained with certain 
products. Relatively high cost, undesirable taste, 
unattractive appearance, possible alteration of neces- 
sary food components and other effects on human 
nutrition and health are some of the handicaps te 
be overcome. 


Just as canning did not replace drying, and freezing 
did not replace canning, it is my thinking that the 
new irradiation process, if and when successful for 
commercial marketing of food products, will be 
limited to certain items, and that freezing will con- 
tinue to be one of the principal methods of food 
preservation. 


The high cost of good refrigerated facilities is well 
known, but the cost of properly maintaining and 
replacing is a little known factor. Not only are new 
machines for handling and processing introduced 
yearly, if not monthly, but buildings become obsolete 
as to design and location. The most recently con- 
structed plant of Merchants Refrigerating Company, 
at Vinita Park, Missouri, near St. Louis, cost $2,- 
500,000 and contains a poultry dressing plant, a 
frozen food distribution building of 600,000 cubic 
feet and a public refrigerated warehouse of only 
1,300,000 cubic feet. 


In Merchants, as new plants are built and new 
equipment provided, older plants are placed on a 
timetable of obsolesence. In 1955 our old Modesto, 
California, warehouse and ice plant was razed, in 
1956 one of our Buffalo, New York, buildings was 
demolished, and in late 1957 one of our St. Louis 
buildings is scheduled. These steps of “planned 
obsolesence’’ are necessary to provide for today’s 
and tomorrow's frozen food operating methods and 
high turnover. 
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Public refrigerated services will become more and 
more important as chain grocers and all who handle 
the many items of frozen products come to know the 
full cost of protecting and marketing these sensitive 
and valuable products. The unique and compre- 
hensive Time-Temperature Tolerance research of 
the United States Department of Agriculture has 
clearly demonstrated that ‘‘Frozen Foods Have a 
Memory” and that mishandling or mistreatment is 
always reflected in subsequent quality. There is a 
greater difference than ‘‘just an overcoat’ in the 
handling and care of frozen product as compared 
with dry groceries, if grade is to be maintained. 


For this reason flawless service and protection all 
the way from the field to the consumer is essential 
to retain the top quality in frozen foods. 


In the past there has been a tendency to try to get 
along with or impose existing antiquated facilities 
on a new, fast moving industry in a new age. Mer- 
chandisers, who are otherwise up to date in all of 
their other operations, have attempted to economize 
in frozen food operations on space rental, or ware- 
house charges for improperly served facilities, or too 
small facilities, with resulting greater loss in higher 
labor costs, in quality of product, or both. 


All refrigerated facilities and their operation as 
provided from now on including warehouses, proc- 
essing buildings, machinery, rail and truck in-transit 
carriers, breakup or order filling rooms, delivery 
trucks from warehouse to store and cabinets in the 
retail store must be built and used as a factor in the 
retention and maintenance of frozen food quality 
and as today’s nutritional and consumer acceptance 
requirements dictate, not as an individual warehouse, 
carrier or store may find it convenient. 



















Warehouse design provides maximum accessibility and 
fastest possible handling. Entire storage area has clear 
stacking height of almost 16 ft 


Plant refrigeration, for storage and blast freezing 
both, is provided by this two-stage ammonia recir- 
culating system with two separate low-stage suctions 
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Many factors contribute to making the new 
Merchants Refrigerating Company's frozen food 
warehouse in suburban St. Louis one of the most 
outstanding in the country.* Every detail in its 
construction was designed to provide maximum 
accessibility and fast handling of frozen food 
products. Building has total of 1.9 million cu ft 
of storage space — 400,000 cu ft of which is 
allotted to tenant use. Three separate storage 
rooms accommodate total of 14 to 15 million 
lb of frozen foods, and warehouse also has ten 
blast freezer tunnels, with a total capacity of 
100,000 Ib of food/day. 


Plant refrigeration system is exceptionally out- 
standing, in providing high degree of efficiency 
and flexibility in its operation. 


For example, some of the low-stage compressors 
serving the storage area and the blast freezers 
are actuated by low-pressure controls, so that each 
can operate at 1/3, 2/3, or full load, which pro- 
vides great flexibility. Additional flexibility is 
obtained, as the piping system is designed so that 
any compressor can be changed from one system 
to another by simple valve arrangement. 


Two of these high-stage compressors are valved 
to serve either as boosters, or in single stage 
service — such as would be needed when starting 
up plant initially or pulling down temperatures 
which have been higher than normal. 


Evaporator coil and air units in storage area rooms 
are located in overhead truss Spaces, since rooms 


*A pictorial presentation of many of the plant’s features 
will be found on the following page 


FLEXIBILITY OF OPERATION 


is the key to accessibility and fast handling 
of perishable frozen food products at 
this new Merchants Refrigerating warehouse in 
Vinita Park, near St. Louis 


are designed to provide clear stacking height of 
nearly 16 ft over entire floor area. Design permits 
defrosting by either hot ammonia gas, water, or a 
combination of the two. Control valves for the 
ammonia recirculating system are located ac- 
cessibly along outer walls of rooms, rather than 
inside. Fan-coil units serving these three storage 
rooms are arranged in multiples of four, and are 
equipped with dual-speed fans, permitting eco- 
nomical adjustment of refrigeration loads for 
seasonal variations. 


Each of the 12 tenant freezers are served by two 
banks of finned pipe coils, connected separately 
so that one can be defrosted without shutting 
down the other. 

Another unusual innovation is the air-conditioning 
of enclosed truck docks, which provides ideal 
conditions for the frozen food products during 
handling operations. This is accomplished by fan 
coil units suspended from the ceiling of the lead- 
ing dock. 

To prevent frost heaving of storage room floors, 
a floor heating system is provided. System consists 
of network of piping in the base floor through 
which heated fuel oil is recirculated. Heat neces- 
sary is supplied by a heat exchanger in discharge 
ammonia gas line of refrigeration system, with a 
boost from boiler steam during cold weather, if 
required. 


(Refrigeration equipment for Merchants ware- 
house was supplied by Carrier Corp., Dept. FP, 
300 S. Geddes St., Syracuse 1, N.Y. ... or for 
more information check 7704 opposite last page.) 
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Here are some of the features incorporated into 
Merchants Refrigerating Company’s new frozen 
food warehouse, located in suburban St. Louis 


Dock levelers are automatically adjusted to height of truck tail gate, simplifying 
lift truck movement. Supplier is the Kelley Co., Inc., 316 E. Silver Springs Dr., 
Milwaukee 17, Wis. 


Sliding doors are electrically-operated, with controls suspended overhead so that 
operator need not dismount from lift truck. Supplier is Clark Door Co., Inc., 
5165 Hunterdon St., Newark 8, N. J. 


tenet 
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Accordion-like canvas cover- 
ings extend around platform 
entrances and truck. doors, 
minimizing cold-air leakage. 
Supplie® is Industrial Equip- 
ment & Supply Co., 914 S. 
Vandeventer Ave., St. Louis 


Straddle-type lift trucks, with 
3000 Ib capacity, make pos- 
sible use of aisles only seven 
feet wide. Supplier is Yale 
& Towne Mfg. Co., Roosevelt 
Blvd. at Haldeman Ave., Phil- 
adelphia 15, Pa. 


Blast freezer tunnels are 20’ 

long x 6' high x 3'7" wide, 

can quick-freeze total of 100,- 
000 Ib food per day 


Ww 








20 


Sabotage through poisoning is a greater threat to the safety and 
wholesomeness of our food supply than nuclear bombs and conse- 
quent fall-out of radioactive materials. To fully appreciate this 
danger we must realize that we have a vicious enemy, who, how- 
ever, is not likely to attack us unless he has new methods and new 
weapons. 

Food supply in itself is not a major problem. Our supply is great 
and growing. Production and warehousing centers are so wide- 
spread that even if one or several of them were bombed, we 
would not be too seriously crippled in that respect. 


But, while it is vicious, the enemy now withholds this form of 
attack because of lack of advantage and certainty of retaliation, but 
he is still nonetheless determined on destroying our way of life. 


How then would other means of attack, such as sabotage of our 
food, be used as a preliminary step in war? What are the possible 
procedures enemy agents might follow in poisoning our food? 


Enemy knows how 


In considering them we must face the fact the enemy is as smart as we 
are and has all the “know-how” of the latest methods (still classified) 
of biological, chemical, radiological, and bacteriological warfare. 
Unfortunately, enemy use of various poisons would be compara- 





Vicious enemy deterred from 
atomic bombing might first 


SABOTAGE OUR FOOD SUPPLY 


Acute need for defense training reflected in lack of 
information on combating overt use of biological, 


chemical and radiological poisons 


tively easy. All could be smuggled in, or developed and secured 
in this country. Only a small quantity would be required to poison 
a vast amount of food. As for the potency of some chemical poisons, 
the effect of a minute amount of the so-called ‘‘nerve-gases’” of 
World War II is one indication. 


Use of radioactive materials 


Although many radioactive materials would be impractical because 
they must be shielded heavily, certain alpha particle-emitting radio- 
active materials are easily shielded, and a small vial would be 
enough to poison 100,000 people. 


Ironically, we could not use such poisons effectively against our 
enemy, even if we wanted to do so. This is because the enemy’s 
food production and distribution system is not concentrated or 
highly organized. 


Mass effect on morale 


But, we are vulnerable, so we may well ponder what could happen. 
Let us say that 100 specially trained agents are working (and 
“behaving” themselves) in some of our largest food processing 
plants. On a certain day they are ordered to begin contaminating 
certain foods with pathogens which cause serious illness or kill 
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those consuming the food. In addition, other agents 
are to poison foods with chemicals and radiological 
materials. Introduction of these various poisons would 
be very carefully timed in accordance with the inter- 
vals at which poisoned foods reach the public, 
and take effect after they were consumed. The 
result is that large numbers of people would die, 
all over the country, at the same time. The mass 
effect of such a catastrophe, and its extent in view 
of the possible poisoning of as many as 10 million 
packages of food, can be imagined. It could have 
a devastating effect on morale when no one could 
be sure that his next meal would not be his last. 
Would that be the time for attack by bomb or 
invasion ? 

Now, let’s discuss just how and where these poi- 
sons could be used. Here are some of the methods 
that might be used: 


Where and how 


1. Introduction of poisons and pathogenic or- 
ganisms during various stages of processing. Ket- 
tles, vats, tanks offer opportunities. Closed sys- 
tems present greater difficulties to anyone attempt- 
ing contamination. 


2. Poisoning of basic materials such as flour, sugar 
(dry and liquid), salt, vinegar and shortening in 
transit, during loading, unloading and storage. 





3. Canned operations may be considered safe inso- 
far as biological agents are concerned, unless there 
is tampering with heat control instruments and 
seaming machines. Vulnerable points for intro- 
duction of CW poisons are in water systems, 
syrup tanks and reservoirs. 

4. Frozen foods might be contaminated by intro- 
duction of BW and CW poisons in hydro-cooling 
operations. 


5. Introduction of BW and CW poisons into 
supplementary ingredients — spices, flavors, col- 
ors. Wide dispersal through a volume of foods 
makes them a vulnerable point. 


6. Since water is used for washing, processing and 
as an ingredient, it is a target for poisoning. 
Chlorinators and ion-exchange systems are pos- 
sible points of attack. 

7. Packaging materials can be used as carriers, 
Paper and paperboard might be used in such a 


manner. 


Means of defense 


What we can do to combat such threats is covered 
in a report of the Civil Defense Foods Advisory 
Committee. It makes a number of recommenda- 
tions. Some of the principal ones are: 1.) That 
FDA provide personnel to work with food asso- 


Civil Defense Foods Advisory Committee Outlines Framework 
of Program for Education in Combating Food Sabotage 


When the Department of Health, Education and Welfare designated 
the Food and Drug Administration to look after food and drugs, as 
they might be affected by civil defense hazards, it in turn asked for 
guidance in this work from the National Academy of Sciences — 
National Research Council. A Foods Advisory Committee was then 
appointed and Dr. Roy C. Newton, Vice President in Charge of 
Research, Swift & Co., was named chairman. Other members are: 
Dr. Gail M. Dack, Director, Food Research Institute, University 
of Chicago; Arnold H. Johnson, President, National Dairy Research 
Laboratories, Inc.; John S. Andrews, Director, Research Department, 
General Mills; Robert R. Baldwin, Director, Central Laboratories, 
General Foods Corp.; H. C. Diehl, Director, The Refrigeration Re- 
search Foundation; Emil M. Mrak, Chairman, Food Technology 
Department, University of California; George W. Putnam, Vice 
President, Creamery Package Manufacturing Company; and Frank 
L. Gunderson, Technical Consultant. 


After a year of work the Committee submitted a report, making 
recommendations including means of protection against biological, 
chemical and radiological poisoning of foods. The article published 
here is based on the report and emphasizes dangers cited by Dr. 
Newton in an address before the recent convention of the National 
Canners Association. 


Guarding the nation’s food supply is one of the most vital parts of 
our defense. Few now remember the phrase, “Food will win the war 
and write the peace,” but during the war years it had great import. 
Food in defense has even greater significance today in view of new 
dangers, largely unrecognized. 
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Dr. Roy C. Newton 
Vice President in Charge of Research 


Swift & Company 


ciations and technical societies (e.g. Institute of 
Food Technologists) to assist in laying plans for 
steps to be taken in an emergency; 2) That FDA 
arrange for publication of an unclassified manual 
concerning detection, decontamination, handling 
foods and equipment; 3) A most important rec- 
ommendation is that FDA work with the food 
industry in developing a practical and relatively 
uniform system for code labeling for use in case 
of a national emergency. (In a recent case of rec- 
ord, over 1000 people were poisoned and, while 
the contaminated ingredients and nature of poi- 
son were identified, the several sources could not 
be determined because of lack of any code. On 
the other hand, in instances in pharmaceutical 
fields, contaminated products were almost entirely 
recalled in a short time as packages were assigned 
a reliable code); 4) That FDA prepare a list of 
laboratories so that food companies may know 
where reliable counsel and test work needed in an 
emergency may be obtained; 5) That research be 
set up to develop a simple procedure for detection 
of CW agents that is feasible for use in small plants. 


These and similar recommendations are made in 
the light of present lack of information on BW 
and CW poisoning hazards, machinery for edu- 
cation and an organized program for combating 
this ever present threat to national security. 


NEXT MONTH — 
Training the industry in 
defense of our food supply 


FOOD PROCESSING will report on the 
program for civil defense schools for 
the food industry already set up by the 
Food and Drug Administration. H. J. 
McConnell, Director of the Civil De- 
fense Training program, will discuss its 
activities. 
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ONE-WAY BOTTLES 
GAIN MOMENTUM 


@ Bottlers see chance to hold grocery space 
@ Brewers back coming sales campaign for no-deposit quarts 
@ USDC reports confirm trend toward non-returnables 


ERNEST NORDLINGER 
Assistant Editor 


Both brewers and carbonated beverage bottlers are using more one-way, 
non-returnable bottles, according to US Department of Commerce statistics. 
during the coming year. Many brewers are wholeheartedly backing the 
have increased 130.9%. This compares with a 39.6% decrease in shipments 
of returnable bottles. 


Growth of the one-way bottle in the soft drink field has been constant. 
Starting in 1948 with 13,000 gross, shipments reached more than one 
million gross, or 171 million units in 1956. Of unusual interest are the 
statistics on glass industry shipments of returnable beverage bottles — 
during. the 1948 to 1956 period, an 18.6% increase is shown (Note graphs). 


Enlarges '56 Promotion 


Additional increases for the one-ways should be expected from the brewers 
during the coming year. Many brewers are wholeheartedly backing the 
Owens-Illinois Glass Company’s advertising-merchandising program on the 
no-deposit quart bottle of beer. It is a broadening of a promotion started 
during the summer of 1956. Its success prompted the glass manufacturer to 
announce a 1957 program of full color-page advertisements in national 
magazines, and large newspaper ads in 35 local markets. 


Initial announcement of the plan brought this comment from a brewer with 
national distribution: ‘“Think you have a very fine program that should sell 
some one-way quart bottles for us. Should increase the consumption of beer in 
one-way quart bottles.” 


Even brewers with local or regional sales are enthused about the campaign. 
One said: ‘Pleased with your 1957 program. Request special presentation for 
entire sales and management group.” 


NUMBER OF BOTTLES (M/LL/ONS OF GROSS) 


1948 1949 


1950 


1951 1952 1953 1954 1955 1956 


Graph shows growth of one-way vs. returnable bottles shipped to carbon- 
ated beverage processors. (Preliminary figures for 1956 from US Depart- 
ment of Commerce report.) 
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Graph shows use of one-way vs. returnable bottles shipped to brewers. 
(Preliminary figures for 1956 from US Department of Commerce report.) 





JOHN R. BROWN of Owens- 


Illinois .. . “more independent 
bottlers inquiring about one- 
way bottles." 


Glass Container Manufacturers Institute is 
following through in its overall national 
advertising schedule to include specific 
beer ads. 


The Owens-Illinois plans also include ads 
in business publications; red and white 
bottle toppers and bottle collars; and point- 
of-sale material such as shelf talkers and 
counter cards. Monthly bulletins to brewers 
will be available which will contain success- 
ful breweries’ operations. Consumer ads will 
emphasize that the unserved portion of beer 
keeps cool in no-deposit glass quarts 93% 
longer than in 12-0z. cans; the ‘‘party’’ quart 
bottle offers thrift and convenience; quart 

(Continued on page 47) 
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A non-returnable container which is unbreakable was the big feature when a 
few bottlers several years ago began filling in quantity into the ‘‘new” metal 


Q — What is the present situation on production 
of canned carbonated beverages? 


Mr. White — 1956 was a good year for canned 
soft drinks. Total production based on can purchases 
was slightly off. This condition was healthy, how- 
ever, in that 1956 cleared the market of many 
off-brand products that were adding little if any- 
thing to the overall picture. In our production we 
showed better than a 50% increase over 1955. 


Q — Have you noted any trend of overall total 
production — both bottled and canned? 


Mr. White — Again, we can truthfully report 
that cans greatly enhance overall soft drink sales. 
It is one more way to appeal to the customer. If 
bottles and cans are given proportional place in 
the market, cans will bring plus sales. 


Q — Is it feasible to set up a central canning 
Operation and ship the canned beverages to 
franchised bottler-distributors for local sales? 


Mr. White — Yes, it is feasible. We are doing it. 
Here are a few of the many advantages to our 
overall organization. We are able to do a better 
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can. During the past three years, production, distribution, consumer handling, 
and ‘‘acceptance” of this container has been studied. Will it become a regular 
in the supermarket? Will it prove profitable under the present franchised 
bottler system? Answers were secured from this well-known executive who has 
successfully merchandised both canned and bottled: soft drinks. 
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merchandising job with our bottlers. We are in a 
position to take advantage of local marketing 
contingencies. We can promote dealer good will 
by favorably drawing attention to our products. 


Q — Have you made any comparison of costs, 
assuming that the can is filled at a central point 
and bottle is filled locally? 


Mr. White — Production and distribution costs 
are difficult to answer. Our price schedule on cans 
is constant whereas a variable exists on bottles. 
A recent study of several markets revealed that 
on the average the spread favored cans. Looking 
at it from still another angle, an operation of 
simple distribution is much more profitable than 
one in which capital outlay plus operating expense 
and amortization is required for production. This, 
of course, is true only when cost of supplies and 
production are comparable. 


Q — Is there now an appreciable volume of 
canned beverages being shipped from canning 
plant to large volume users, as major chains? 


Mr. White — Only in extreme cases in which a 
chain demands warehouse delivery will we enter- 


FUTURE OF CANNED 
SOFT DRINKS? 


. .. an interview with John L. White, sales promotion manager of 
the can beverage division, Nehi Corporation, Columbus, Georgia 





tain such an arrangement. On the other hand, we 
do ship in large quantities from our canning 
plants to military establishments for consumption 
domestically as well as for export. 


Q — Does a “family” size can have potential? 


Mr. White — We are still in our infancy. How- 
ever, we certainly do not preclude it from any 
future consideration. 


Q — Have you encountered any basic differences 
in production between bottled and canned car- 
bonated beverages? 


Mr. White — Brix, syrup throw, and carbonation 
are the same. Packaging is the difference and 
therein lies the secret for each processor to de- 
termine. 


Returnable vs. cans? 


. . next issue will have survey results of handling 
costs. Also a rundown of coming season’s educa- 
tional-merchandising campaign for canned soft 
drinks, as planned by one supplier. 
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A prudent policy for the food industry in approaching 





Developments in Fat-containing Foods 


e Awareness of technological adjustments that might be required 


® Identification of speculative conclusions as such 


® Aid to biological researchers for more reliable conclusions 


Just how should those responsible for the processing and production of foods ap- 
proach recent developments affecting fat-containing foods? In January, we called at- 
tention to the possibility that saturated fats and foods containing them were likely to 
be the newest dietary whipping boy. Last month we presented views of authorities of 
various aspects of this subject.* 


Since then, the editors of FOOD PROCESSING have had extensive correspondence 
and discussions with those best qualified to make recommendations regarding this de- 
velopment. Without exception, all agree that we simply do not know enough about 
the total subject to say with any degree of certainty just what should be done about 
fats in the diet. 


But thereafter differences of opinion arise. Thus, Dr. Jolliffe, Director of the Bureau 
of Nutrition, Department of Health for the City of New York, argues that not know- 
ing just exactly how blood cholesterol is affected by fats should not prevent us from 
using available knowledge to improve our present-day diet. 


It is easy to agree with this argument at least to the extent that these recent findings 
ought to be applied to those in need of medical care. But as Dr. Fishbein points out in 
the article we published in our March issue: “So many different experiments have 
been reported, many of these were inadequately controlled and others involved too 
few studies over too short a time to really warrant positive conclusions as to their ap- 
plication to the vast majority of normal or average people.” 


But what is the criterion for “normal or average people” in this consideration when 
it is estimated that some 30,000,000 to 60,000,000 of the 170,000,000 Americans liv- 
ing today will die of diseases of arteriosclerosis or hardening of the arteries? 


Another problem: Just how should present knowledge be used immediately to im- 
prove the diet for the average or normal adult who has no weight or coronary prob- 
lem? Dr. Jolliffe recommends reducing consumption of fats to 30% or less of total 
food calories and making sure that a portion of the total fat comes from fish and 
non-hydrogenated vegetable sources. 


Dr. Kinsell (see article in March issue) recommends avoiding excessive amounts of 
animal fat and including in the diet one to three ounces daily of unsaturated vege- 
table oils. Similar recommendations have been made by other medical men. Basis for 
these recommendations is that when followed, the concentration of cholesterol in 
blood plasma will be lowered . . . although it still has to be demonstrated that such 


*The demand for these articles on the most important nutritional discovery since 
vitamins has necessitated their being reprinted. A combined reprint of these three 
articles published in January, March, and this issue has been published (twelve pages, 
letter size). For a copy send 50 cents to the Editor, FOOD PROCESSING, 111 E. 
Delaware PI., Chicago 11. 


a lowering will have any effect on the course of arteriosclerosis and coronary diffi- 
culties. 

Pertinent to these recommendations are the investigations of Dr. Keys, Director, Lab- 
oratory of Physiological Hygiene, University of Minnesota, as reported at the March 
15 AMA Symposium on Fats and Nutrition. They show that without any important 
exception there is a correlation between serum cholesterol concentration in the blood 
and incidence of coronary heart disease for population groups the world over. Fur- 
thermore, the incidence of coronary heart disease is at its highest level in the Amer- 
ican male. 

It can therefore be argued that these dietary recommendations are based on sufficient 
evidence to keep them from being placed in the fad category. There is justification 
however, for believing that they will be modified — perhaps drastically changed — 
as more conclusive knowledge becomes available. The sudden changes in theory that 
have already occurred in this field are pointed out by Dr. Geiger in a separate com- 
mentary included in this article. 


“The evidence before us at this moment is controversial. The controversy stems not 
from the efforts of the individual workers but from the fact that between each small 
piece of information there are at the present time vast unknowns. . .” So comments 
Dr. C. W. Kaufman, Vice President in Charge of Reszarch for Kraft Foods. 


In covering the recent AMA Symposium on Fats and Nutrition we heard perhaps the 
best summing up of the present status in the concluding remarks of Dr. Stare, Dept. 
of Nutrition of Harvard University. 


“As a final word, we should like to leave the impression that nutritional researches in 
this important area of health are most promising, and we are enthusiastic about them. 
But, we think that such enthusiasm should be directed toward further research, to get 
the many answers we don’t have, rather than toward suggesting changes in our ac- 
customed diets, when we aren’t too sure at this time if, or how they should be 
changed.” 

In any event, the present state of knowledge is hardly the basis for any sweeping 
changes in food products. It is rather a signal to study carefully just what changes in 
products and processing may be desirable. The food industry should look to the uni- 
versities, medical centers, and other places where fundamental research is being done 
for more complete information. Biological and medical researches on nutrition should 
therefore be supported to a greater extent by the food industries. 

Of the many comments we have received, three are considered especially pertinent 
at this time, and are presented on the following pages. 


HOWARD P. MILLEVILLE 
Editor 
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E. GEIGER, M.D., Ph.D. 


Director of Research, Van Camp Sea Food Company, Inc. 
Visiting Professor, University of 
Southern California Medical School 


I read Mr. Robe’s article on “Newest Dietary Whipping Boy—Saturated 
Fats?”’ with great interest, and I liked this review because it gave a very 
good, unbiased survey of the recently reported experimental findings and 
also of. the practical conclusions to which some nutritionists and physicians 
have arrived. I trust that this review will initiate some good nutritional re- 
search in the food industry. Such research may well lead to products which 
are nutritionally superior to some of those marketed today. 


Unavoidably, some firms and individuals will try to exploit, commercially, 
the findings discussed in Mr. Robe’s review, which findings need further 
confirmation.* Such efforts will probably further confuse the nutritional 
problems connected with atherosclerosis and coronary diseases. This con- 
fusion, however, was started ten to fifteen years ago by a group of scientists 
who tried to change the eating habits not only of patients suffering from 
arterial diseases but as a precautionary measure, also of the whole popula- 
tion. 

It is evident now that most of these suggestions were based mainly on super- 
ficial statistics, on not well controlled experiments and on wishful thinking. 


So we were told not so long ago that in order to avoid atherosclerosis and 
coronary diseases, we should avoid cholesterol-containing animal fats and 
other cholesterol-containing food, such as eggs. 
Soon this suggestion was abandoned and, generally, ‘fat-free’ diets have 
been advocated. Later, saturated fats were put on the black list and recently 
it has been claimed that it is irrelevant what type of fat we eat as long as 
“essential’’ fatty acids are consumed with the diet. 
The sudden changes in theories may be responsible for the fact that a fa- 
mous cardiologist, in an article published only a few months ago in a pop- 
ular magazine, discouraged the consumption of canned fish by people suf- 
fering from coronary diseases. This authority probably has changed his 
views in the meantime because canned fish contains unsaturated fish and 
vegetable oils with some “essential’’ fatty acids which according to present 
theories, are highly desirable. 
I feel very strongly that before any far-reaching changes of our dietary can 
be satisfactorily motivated or justified, at least the following problems will 
have to be clarified: 
1. Whether an increased cholesterol content of the blood is really a causa- 
tive agent in development of atherosclerosis and coronary diseases; 


. If so, then which minimal level of blood cholesterol represents the dan- 
ger zone; 

3. Whether the fatty acids which are “essential” for some groups of animals 

are also essential nutrients for man. We know, for instance, that some 

amino acids which are essential for rats, chickens and dogs are definitely 

non-essential for man; 


nN 


*Editor’s note: (see two examples, page 127). 
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4. Whether the unsaturated or the essential fatty acids have a lasting or only 
a transitory depressing effect on the blood cholesterol levels. 


I suggest that in further reviews on the role of different dietary fats in pre- 
vention or treatment of atherosclerosis or coronary diseases it should em- 
phasize that these basic questions have not yet been unequivocally answered. 


ZOE E. ANDERSON, Ph.D. 
Director of Nutrition Research, 
National Dairy Council, Chicago 


I appreciate your publication of the letters which appeared in your March, 
1957 issue of FOOD PROCESSING under the heading “Crisis for fat-con- 
taining foods?”. 

Professional and public concern is justified for the situation which is leading 
to an increased mortality rate among middle-aged white men in the United 
States when death rates for other groups are declining and life expectancy, 
generally, is being extended. Since food fats have been implicated as possible 
contributing factors in part responsible for this situation, the entire problem 
becomes the business of the food industries. 


It is good business to base technological development of food products on 
the physiological needs of the consumers for whom the foods are intended. 
This is most carefully done in compounding rations for animals . . . and 
even for the human infant. Surely the health of the head of the family is as 
important as the health of his child or his dog. 


At the present time, any modifications or promotion of food fats made to 
meet the health problem of the American male will be done without an 
established physiological basis. Therefore, it would seem to put first things 
first if the food-fat-industries at this time were to aid the biological research- 
ers to determine the basic cause of heart disease and to establish man’s re- 
quirements for fat and for the individual constituents of fats. When this is 
accomplished, the food technologists can move forward to develop those 
products which will meet an established need and they will be assured a 
continuing market. 


WENDELL H. GRIFFITH, Ph.D. 


Professor and Chairman, Department of Physiological Chemistry 
University of California Medical Center, Los Angeles 


The need of a cautious evaluation of the evidence purporting to demonstrate 
a causal relation between saturated fatty acids in the diet and vascular dis- 
eases is emphasized by recent Pied Piper exhibitions of mass adoption of 
some bizarre concepts of what constitutes good nutritional practice. 


A revealing start for such an evaluation is afforded by the understanding 
that no one has yet provided unequivocal evidence that there is any one op- 


(Continued on page 44) 
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All pumps are aluminum bronze; other metal parts, 
including pipes, and other accessory equipment, are 
stainless steel, and operation is fully instrumented 


* Sallerinedal: ‘unit illustrates heit small. cye- 
lones are. _ mounted in ‘parallel within housing 
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LES MOBERLY 


Supervisor of Engineering 
National Starch Products Inc. 


as reported by FP Staff 


A small cyclone separator is the key to a more effi- 
cient starch processing operation at the Indianapolis 
plant of National Starch Products Inc. Only 6” long 
by 34,” in diameter, some 480 of these cyclones are 
connected in parallel to form a multiple cyclone 
separator. Eight of the units are in turn connected 
in series in this installation (see photo above). 


Formerly, average protein content for packed-out 
starch products was 0.35% — with the new separat- 
ing units, it is only 0.26%. This improvement in its 
products is the result of a large expansion program by 
National Starch begun in 1956. Then, they decided 
to increase grind rate, meaning that finer particles 
would have to be processed, and additional starch- 
gluten separating equipment would be required. 
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Cross-section of tiny cyclone unit 


ye 


Cyclone is constructed of molded Bake- 
lite or nylon 





Improved separation in the 1 to 10 micron size range, 
using miniature cyclones, enables National Starch to... 


OBTAIN A PURER PRODUCT 


The desired separation could have been achieved 
by using more of the centrifuges already in the line 
(these centrifuges have been used widely throughout 
the industry to replace settling tables in wet process- 
ing of starch. They almost instantaneously do a 
better job than the tables did in eight hours). It 
was decided, however, to use a new type of centrif- 
ugal separator. 


In this new separator, centrifugal force is created 
by forcing the liquid containing suspended solids to 
whirl around in a stationary cyclone. This action is 
in contrast to the centrifuge, where the whirling 
action is created by introducing the liquid into a 
rapidly revolving rotor or basket. 

Design of new type of centrifuge is based on prin- 
ciple that as diameter of a cyclone is decreased, 
fineness of classification is increased. In order to 
secure production capacities with these small units, 
a large number of them are mounted in parallel. 


For a given separation, an installation of cyclones 


(Continued on page 95) 
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JOHN A. PATTON was selected in 
1946 by the U.S. Junior Chamber 
of Commerce as one of the nation’s 
ten outstanding young men for that 
year, in recognition of his business 
achievements and for his success in 
fostering better labor-management 
relations. He is president of John A. 
Patton Management Engineers, Inc. 
(located at 180 W. Adams St., Chi- 
cago), a firm which lists many indus- 
try leaders in the 400 companies it 
has served, and which has received 
the Certificate of Merit awarded by 
the New York Museum of Science 
and Industry. 
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MANAGEMENT'S FRONT LINE 
IS CRUMBLING 


Survey shows that union stewards show up better than foremen in 


theoretical ability for leadership jobs. Here’s what management can do 


to insure effective supervision at production line levels 


JOHN A. PATTON 


President 
John A. Patton Management Engineers, Inc. 


According to a recent survey taken by Patton 
management engineers among 200 foremen and 
union stewards in 35 companies, foremen rate 
lower than the stewards in theoretical ability (see 
Figure 1). The very fact that union stewards have 
achieved a position of prominence in American 
industry is an indictment against the effectiveness of 
the foreman. The steward is supplementing what the 
foreman should provide. 


Hence, industry is losing the battle of improved 
method, high production, and reduced costs — due 
to the generally poor selection and training of their 


Profile chart indicates in- 
dividual's proficiencies in 
various categories. Accept- 
able scores are indicated 

for critical areas 


Chart shows how union 
stewards show up better 
than foremen, based on 
survey taken by the Patton 
company 


production-line supervisors. It is seemingly incon- 
gruous that large organizations which apply every 
known professional technique to improve their busi- 
ness, still promote a man to a supervisory position 
because he’s a good worker! 


The essential difference between a rank and file job 
and a managerial job is that the former is producing 
something tangible — the quality and quantity of 
the work can be measured more or less accurately, 
while the supervisor's effectiveness is measured by 
his ability to get work done through others. Un- 
fortunately, however, foremen are usually chosen 


(Continued on page 33) 
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WHO WILL DEVELOP 
the BAKERY of TOMORROW FIRST? 





San Francisco 


Someone's brainstorm, one of these days, is going to turn the baking indus- 
try upside down. Recently, I witnessed bread pouring out of a machine in 
Northern California, and was amazed at a new, strange, and exciting way 
to make bread. This was the John C. Baker Do-maker Process* in operation. 


This sight started me to thinking about the future of the baking industry 

.. about what new ways for making a loaf of bread are awaiting discovery 
that don’t even exist right now. A message flashed across my mind, one that 
Napoleon once said: “Impossible is a word found only in a dictionary of 
fools.” 


This thinking evidently triggered a whole succession of thoughts in the 
next few weeks. Here’s the way the wheels started turning: I saw now that 
it was possible to make bread in new and exciting ways. Let’s face it... . 
present methods are outmoded. 


An Intruder is at Work 


Right now our industry is probably at stake by some intruder, who is 
quietly, in his locked laboratory, working on a plan which could well make 
all present types of bread making machinery obsolete .... overnight... . 
thus capturing a market which we thought, in our stuffy way, could never be 
broken up. Capturing for himself our former part of the nation’s food dollar. 
Eliminating, if you will, our present costly bread delivery service. 


Our only hope now is speed and more speed—and cooperation among all of us 
in the inventive discovery which will allow even the smallest baker to bake-off 
his daily bread requirements in a matter of minutes. A very few minutes, tight- 
ened up eventually to still shorter intervals as the new electronic ovens arrive 
on the scene. 


As long as this ‘‘Do-Maker Process of Continuous Bread-Making” (see right) 


*See FOOD PROCESSING, October, 1955 


Will it be today’s baker? Or will it be a frozen 
food packer? Or a cannery, or large food company? 
Someone’s going to capture a big market with 


a revolutionary idea in bread making 


by EMIL STIEFVATER, President 
Stiefvaters Bakers’ Supplies Company 


can be moved into modern canneries or freezing or packing plants tomorrow, 
to spew out huge quantities of packaged or frozen breads which can be sold at 
cut rates through non-baker distribution channels at a cut price—watch out, 
Bread Baker. 


If you want a little peek at what might happen . . . look at the low price of 


frozen pies now. 
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Time-wasting forms of bread production must be 
eliminated! Right now is the time for the wheat 
industry, the bread bakery equipment manufacturers, 
the chemical supplier, baking technologists—every- 
one remotely related to our industry—to go to 
work on the program which will ‘‘revolutionize”’ 
baking . . . before the aforementioned outsiders 
sneak in with the process that is waiting to be 
invented. 


Add Water—W hoosh—Instant Bread 


I can even now visualize a mixer of some new type, 
hooked to an oven. . . a few quick spins through 
the new mixer, direct into the oven—wo proof time. 
Yes, almost like an Alka Seltzer works —- automatic 
or semi-automatic —- extruded or not — into the 
pan and oven — /nstant batter! 

Or possibly a quick-charged waffle, thrown into a 
beater, which will start an immediate proof after 
agitation. Or even a finely supercharged flour which 
hits the pan, then add little water — and the minute 
the ingredients assimilate, the load starts to form — 
ready by the time it is conveyed into the oven. 


Possibly also, a compact new hopper-type bread 
making machine which takes the mixture dry or 
moist in at one end, depositing ready raw dough at 
the other by pouring or extrusion — or a new type 
creme dough that works fast —- FAST — FAST. 


Fantastic ideas? So were the moulder, wrapping 
machine, and combination cookie dough blenders 
and ovens, just a few years back. And look at Henry 
Ford — he had an idea too! 


(A Little Rock, Arkansas, baker is now marketing 
a “‘brown-and-serve’’ bread loaf, wrapped in foil so 
that the housewife can bake it right in wrapper.) 


Bakery Full of Equipment—Obsolete? 


The important point is — they work — they make 
older equipment obsolete OVERNIGHT . . . and 
you can bet your bottom dollar that if our Baking 
Industry doesn’t find the answer, some other upstart 
will . . . and we bakers will be out on our “you 
know what”. 


Only by joint action by all of us, from the smallest 
to the largest, knowing now what we are looking 
for, can we get out ahead of the pack — or we may 
find our tomorrow morning’s toast in the freezer 
compartment of the local supermarkets — manu- 
factured by a canner, a meat packing plant, or a 
breakfast food and cereal manufacturer. 


How about a pressed type of morning cereal in the 
form of a slice of toast, individually foil wrapped, 
ready for the toaster? Nothing is beyond the realm 
of possibility. Look what happened to the orange 
juice industry overnight, with the development of 
frozen concentrates. 

(Continued on next page) 
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SW} SOUTHWEST FABRICATING & WELDING CO., INC. 
































FOR THE LASTING 
PROTECTION OF 
PLASTIC PIPING 
SYSTEMS.... 


Specity 
A = WALWORTH 


(rigid polyvinyl chloride) 


Valves and Fittings ! 


Walworth plastic valves and fittings are made of 
non-aging, non-corrosive and non-toxic 
unplasticized rigid polyvinyl chloride (PVC). These 
products are highly resistant to chemical attack 
and offer the advantages of immunity to galvanic 
corrosion and high impact strength at temperatures 
as high as 150°F. Durable and light, Walworth 
PVC valves and fittings are simple to install, easy 
to maintain (no painting), and add a smooth, 
clean appearance to your piping system. 


Walworth PVC Y-Globe Valves are designed to 
regulate the flow of alkalies, acids, and similar 
corrosive fluids. Walworth PVC Diaphragm Valves* 
are commonly used in systems handling corrosive 
fluids, especially those containing suspended 
materials, and can be furnished with diaphragms 
suited to your application. 
Hills — McCanna (Saunders Patent) 
90° SCREWED ELBOW 90° SOLVENT WELD- 

SOCKET TYPE ELBOW 
SEND FOR THIS BOOKLET. It describes mechanical 
and thermal properties, working pressures, sizes 
and dimensions, application and assembly data 


for the complete line of Walworth PVC Valves 
and Fittings. Please use company letterhead. 


A complete line of Walworth screwed and solvent 
weld socket type fittings are available in sizes 
from 2" to 4. and include 45 and 90° Ells and 
Tees... flanges... plugs . ... bushings 
straight and reducing couplings... screwed and 
flanged unions...caps. nipples. 


eRE Be Se -2ee eek t-mt, Me se bene CENTERS THROUGHOUT THE WORLD 


ORTH 


60 East 42nd Street, New York 17, New York 





SUBSIDIARIES: Q[i}[M) ALLOY STEEL PRODUCTS CO. Com Rials CONOFLOW CORPORATION GROVE VALVE & REGULATOR CO. 
M & H VALVE & FITTINGS CO. 90} watworTH COMPANY OF CANADA, LTD. 


When inquiring check 7705 opposite last page 
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@ Advanced methods of attrition grinding 
and impeller dispersion have brought 
surprising improvements in production 
volume, product quality, cost reduction and 
space saving. In many fields, adequate 
information and assistance for engineers and 
others concerned with designing new 

plants or modernizing old ones have not 
always been readily available. 

As a result of broad practical experience 
and exhaustive scientific study, 
Morehouse-Cowles, Inc. is now pleased 

to announce a complete nationwide 

service, proved in practice, that offers 
manufacturers many important 
advantages. This plan consists of 











Let the Morehouse-Cowles Equipment 
and Service Plan help you: 


1. Survey and consultation on your 
requirements, without obligation, by a 
member of our technical staff. 







+ Multiply dispersing an® ean 
grinding — t quality 3. Competent laboratory assistance, if desired. 

* Improve produc 4. Equipment application recommendations 
* Save V aluable space and engineering for any necessary adaptations. 
rating costs 5. In-plant test to prove results and advantages. 

e Cut ope 6. A comprehensive report of findings 






for your consideration. 


'7.Follow-up service as required, to assure 
maximum results at minimum cost. 


The use of this service, we believe, practically guarantees greater plant 
efficiency with resulting increased profits for all manufacturers 

whose processes require particle size reduction, dissolving, dispersing, 
mixing, emulsification, deaerating, homogenizing or related 

operations involving corrosive and/or non-corrosive liquid-liquid, 
gas-liquid, or solid-liquid formulas. 


Attrition-type Morehouse Mills normally produce up to four times 
as much as ordinary equipment — even more, depending upon 
materials involved and end product desired. Cowles Dissolvers with 
specially designed patented impellers, drives and vessels show 
comparable performance in their phase of operations. 


In many cases the two units may be teamed together to produce literally 
amazing results. Hundreds of operational reports in our files show 
production multiplied many times as compared to previous methods, 
with the additional great advantage of extremely accurate 

control of particle size and consistency in the finished product. 

Let us prove it in your plant—at our risk! 

You are invited to use any or all of the facilities of this plan. 

We will be glad to demonstrate its possibilities in your own plant, 

on your materials. Write us about your problem today. 

There is no obligation. 





5703 


When inquiring check 7706 opposite last page 
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Morehouse-Cowles, Inc. | 
1150 San Fernando Road, Los Angeles 65, Calif. | 


Bakery of Tomorrow 
(Continued from preceding page) 


After all, what does all this Hooey about “Daily 
Fresh’’ — “Hours Fresher” — “Early Bird Bread” 
— mean anyway? Market surveys show time after 
| time that the average housewife is buying her food 
|  supplies—including in many instances bread — on 
a week-end for the whole week. Often she stores 
it in her refrigerator or freezer. 


Entirely new, untried chemicals and products will 
have to be explored, all the way from how wheat is 
grown and harvested. Products now unknown might 
be incorporated, always bringing us to the ultimate 
result —- a new, rich, tender loaf made in one 
third or less our present time. 





Much present equipment can possibly still be used 
in the plants. But the proofers, rounders, moulders 
and other slow-moving machinery must be relegated 


to the ‘‘salvage”’ lots. . 
New brews — new ferments — every known avail- ., 


able item which would make a loaf of bread — will 
have to be experimented with. Possibly also proof- 


less and spongeless sweet doughs with a two minute = 
mix time, then into the oven. ; 


Sal 
eal 


Who is going to produce the “Bakery of Tomor- 
row’? 


Let’s make these ideas arise from the BAKING 
INDUSTRY. 


|  Let’s stop waiting, and start doing .. . NOW. 





"Becker, your truck's in the shop, so. . 
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specify 7707 . . . see information request 


For more information on product. at right, [) 
blank opposite last page. 
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CERTIFIED FOOD 





Red Seal . . . ultimate in brilliance and 
purity ...a complete range of colors 
for every purpose, unexcelled in quality 
and uniformity. 


WARNER-JENKINSON MFG. CO. 

Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 

2526 BALDWIN ST. ST. LOUIS 6, MO. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 





IN BREAD 


Assures complete, 
controlled fermen- 
tation, enhances 
flavor and aroma, 
gives even texture, 
uniform grain, 
maximum reten- 
tion of softness, 
longer shelf life. 


IN CATSUP 


Preserves piquant 
tomato flavor, en- 
hances delicate 
spice flavors, pro- 
tects the rich red 
color of all tomato 
products. 


IN FROZEN DESSERTS 


Assures firmer, 
finer-grained ice 
cream, with rich 
butterfat flavor— 
prevents surface 
crusting and pre- 
serves true fruit 
flavor in sherbets 
and water ices. 


IN CANNED FRUITS 


Enhances true 
fruit flavor, pro- 
tects natural color, 
stabilizes the good 
eating qualities of 
fruits—adds appe- 
tite and sales 
appeal. 


BRAND DEXTROSE 


For technical assistance in developing improved food processing formulations, contact our nearest sales office or write: 


HORN PRODUCTS SALES COMPANY, 17 BATTERY PLACE, NEW YORK 4, NEW YORK 


When inguiring check 7708 opposite last pag« 
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Management's Line is Crumbling 


(Continued from page 27) 

because of the superior quality and quantity of their 
own production-line work. Union stewards, on the 
other hand, are chosen because of their leadership 
qualities. 

| do not believe that management needs proof of 
the importance. of good foremanship. They consider 
good foremanship important, but they do not con- 
sider it important enough. They pick men who have 
mastered the skills of their trade, but these men do 
not have the right kinds of skills for leadership. 


What, then, must be done to insure management of 
the most effective supervision on the production line 
level? Primarily, foremen must be selected on a pro- 
fessional basis: 


a) Prospective foremen should be subjected to a 
comprehensive series of tests, so that a profile 
chart — such as in Figure B — can be constructed 
to aid judgment; 

b) The best prospects, then, should be given a 
series of pattern interviews to complete or sup- 
plement test scores. 


In making these selections, management should of 
course have a clear analysis of the body of knowledge 
and ability necessary for good foremanship. The 
tangible aspects are: 


a) It is necessary that he know how the manage- 
ment team operates, that he understand and apply 
the principles relating to management jobs: plan- 
ning, organizing, directing, coordinating, and 
controlling. 


b) He must know the organization structure. 


c) He must have a practical knowledge of time- 
study — he is in a better position than anyone 
else to improve methods. 


The intangible aspects: 


a) He must think in terms of his work group, 
considering their welfare and personal happiness. 
Productivity could be raised 10% to 20% by fol- 
lowing this fundamental rule of human behavior. 


b) He must try to develop an enthusiastic, pro- 
ductive, cohesive team. He must think in terms of 
group effort — including himself as part of the 
group. 

c) He must be an effective face-to-face com- 
municator. A great deal of time and effort is lost 
through poor transmission of instructions and 
ideas. 

d) His selection, training, and experience should 


be such that he is a candidate for an executive 
position. 


All of the welfare benefit and incentive inducement 
in the world won’t make the real break-through in 
the ceiling on employe productivity, unless the worker 
believes that the company has his interest at heart. 
And to the worker, the foreman is the company. 
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CIENTIFIC DISPENSING COMPANY 


Now from one source 


complete line of 
ispensing equipment 


The Morton Model-E Brinemaker 
is specially designed to produce up 
to 800 gals. of brine per hour from 
readily-available high-purity salt. 
No space-wasting storage tank is 
needed, and there's no need for 
costly shutdowns for cleaning out 
sludge or impurities. (Brinemakers 
not available on the West Coast.) 


The Bulk Salter Machine dispenses 
salt, sugar, MSG, etc., direct to can 
lines. Accurately serves up to 400 
cans per minute—if no can is 
present, no seasoning is released. 
Machine can be filled and supervised 
by unskilled labor. 


Make the Scientific Dispensing Company your 
headquarters for machines that help you reduce 
labor costs, eliminate waste, and assure better 
flavor control through more accurate dispens- 
ing of seasonings and preservatives. 





SCIENTIFIC DISPENSING COMPANY 


DIVISION OF 


MORTON SALT COMPANY 
Dept. FPr-4, 120 So. La Salle Street, Chicago 3, Illinois 








Only the Scientific Dispensing Company 


offers you all 4 types of tested and 


approved dispensers. And by 


dealing with Scientific Dispensing, 


you get dependable installation 


The amazing Flocron Liquid Dis- 
penser works automatically —remote 
controls permit you to ‘‘dial’’ the 
exact amount of brine, spices, chicken 
fat, etc., you want for your lines. 
Handles up to 300 units per minute. 
The Flocron can be operated on 
existing equipment without revising 
production lines. 


The Salt Tablet Depositor will auto- 
matically deposit salt tablets in as 
many as 700 cans a minute. Guaran- 
tees accuracy. Automatic models 
work on a ‘‘no can, no tablet'’ and 
a *'no tablet, line stops’ basis. De- 
positors come in a variety of special 
sizes... will place tablets in narrow 
mouth bottles, cans, jars. 





All these dispensing machines have been 
successfully used by leading canners, packers, 
and food processors. For more detailed 
information about any of these accurate dis- , 
pensing machines, write or wire: 


When inquiring check 7709 opposite last page 


and maintenance service from one 
source for all dispensing machines. 
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science 
enhance 
ancient 


flavor 
traditions? 


Givaudan says yes. And 
our research laboratories, 
known throughout the 
world for their work in | 
the development of flavors 
for every purpose, invite 
you to investigate the 
specific flavors we offer 
\\) , for cordials, brandies, 


wines and liqueurs. Why 





not call us right now? 


i mt 


Won 


330 West 42nd Street 
New York 36, New York 





When inquiring check 7710 opposite last page 
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food 
ingredients 


Beers in two graduates 
were poured at same time. 
After ten minutes, beer 
made with concentrates on 
right had superior creami- 
ness, stability, foam stand 


more fermentables 








in high conversion concentrate 


Corn concentrate produced by enzymes, ion exchange 
makes superior beer at lower cost 


A high conversion corn concentrate has increased 
beer production up to 33-1/3% in a number of 
breweries (see article on facing page). Little 
change in equipment, manpower, or processing 
schedules are necessary. The concentrate replaces 
the grits and rice normally used to “feed” the 
yeast responsible for fermentation. 


Corn syrups were previously classified as low fer- 
mentable, medium fermentable, and high ferment- 
able. These terms referred to the degree of con- 
version possible under former syrup-making 
methods. 


In the brewing industry, even the “high ferment- 
able” syrups were too low in ferment-producing 
extracts to be extensively used in place of the 
starch adjuncts normally used. 

The development of diastatic enzymes in manu- 
facturing corn products, plus use of refined ion 
exchange methods, has now resulted in a high 
conversion material that contains fermentable ex- 
tracts closely resembling those of a typical wort. 


The new concentrates are free from amylo-dex- 
trines, and contain no protein. They also contain 
smaller amounts of dextrines than the syrups. 


When syrups were used in beer-making, an objec- 
tionable sweet-bitter after-taste became apparent 
at certain levels of use. This bitterness showed up 
when the syrups were used to replace over 15% 
to 20% of the cereal adjuncts. 


The new high-conversion products do not impart 
this aftertaste, even when used to replace 100% 
of the cereal adjuncts. 


Ion exchange process provides a pure, water-white, 
heavy liquid. Viscosity is lower than former prod- 
ucts because of the higher conversion into a liquid 
form and greater simplification of the carbohy- 
drate structure. The concentrates have a bland 
flavor, with excellent color stability. 


(Nu-Bru Corn Adjunct Concentrate is, product of 
Corn Product Sales Co., Dept. FP, 17 Battery 
Place, New York 17, N. Y. ... or for more infor- 
mation check 7711 on form opposite last page.) 
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modify process slightly... 


get 400 bbl beer instead of 300 


@ Use same amount of malt, less total manpower, 
little equipment change, shorter brewing cycle .. . 


@ just replace common grits and rice adjuncts with new 


high conversion corn concentrate 


JOHN GLIENKE and W. R. EDWARDS 
Corn Products Sales Co. 


as reported by FP Staff 


To produce as good or better beer using less man- 
power, less materials, and fewer pieces of equip- 
ment may sound impossible. Several brewers are 
already doing just that, with new converts ex- 
pected in increasing numbers. Here’s how and 
why about this improved method. 


The method works for all types of beer and in 
breweries of any volume. As an example, in 
the conventional brewing process, approximately 
14,000 Ib of grains including malts are needed to 
produce 300 bbl of 12 Balling beer. By replacing 
the grits and rice adjuncts normally added to the 
mash tub with a high conversion corn product, 


14,000 Ib of malts and grains will produce up to 
400 bbl of 12 Balling beer. The 400 bbl will be 
produced in the same time, with the same labor 
that it took to produce the former 300 bbl. In 
addition, the dry adjunct storage facilities and 
cereal cooker are no longer needed. 


The accompanying diagram shows the conven- 
tional method. The broken lines indicate the pres- 
ent equipment which is eliminated when liquid 
corn concentrate is used instead of dry adjuncts. 


No more cooker 


A liquids handling tank replaces the cooker and 
dry storage facilities. Tank has a meter for deliv- 
ering a pre-set amount of corn concentrate directly 
into the kettle. This simplified method makes the 
all-syrup brew (see No. 2 in Table 2). 


(Continued on page 38) 





Broken lines on flow sheet show dry adjunct 
storage and cereal cooker stages of conven- 
tional beer production. These are not needed 
to brew concentrate-adjunct beers Color 
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ENZYME CONVERTED 
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“ KETTLE | AUTOMATIC METER 
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Foam stand 
Taste preference 


Foam stand 


Taste preference 


Table 1 


Brewed at Brewery ‘‘A”’ 


laboratory outside neutral 
tests brewery taste panel 
Slightly higher Slightly deeper 
(due to taking longer 
to fill kettle 
than anticipated) 
No check 


Unanimously preferred Entire panel favored; 
over control; smoother retained flavor longer 


Better than control 


Brewed at Brewery ‘‘B’’ 


laboratory laboratory 
no. 1 no. 2 
Lower color Not noted 


Good creaminess, 
stability and cling 


More voluminous 
after 15 minutes 
Clean in taste. No 

significant preference. 
Each highly regarded 


Preferred as 
smoother and 
more bland 





Table No. | reports of taste tests on concentrate-brewed 


beers, with regular beer as control 








dried 


TORULA YEAST 


PRIMARY GROWN 


high- protein 
yeast 


In the grade 






to meet your 






specific nutritional 





and 






pharmaceutical 
requirements 






LAKE STATES 


.America’s Pioneer Producer 


of. TORULA {u.s:P5 





& LAKE STATES invites you to 
consider the many advantages of 
dried torula yeast, U.S.P. as a 
protein supplement, rich in 
amino acids, vitamin B complex 
and minerals. 

Grown in sterile media, it is 
carefully controlled for uni- 
formity and is bland, pleasant 

tasting for easier blending. LAKE 

States has longer shelf life and 

is economical. 














For Complete Information and Samples write to 
Lake States Yeast Corporation 
Rhinelander, Wisconsin 







500 5th Avenue, New York 36, N.Y. 
or 
Charles Bowman and Company 
220 E. 42nd St., New York 17, N.Y. 
600 S. Michigan Avenue 
Chicago 5, Illinois 


170 E. California Street 
Pasadena 1, California 


Lake States 


Lake States Yeast Corporation « Rhinelander, Wisconsin 



















Subsidiary of Rhinelander Paper Company 





When inquiring check 7712 opposite last page 
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Salt Dissolvers, Brine Storage Units Now 


Available in Corrosion-Proof Plastic 


Here’s important news for every 
user of salt brine. In response to a 
growing demand for equipment that 
will not rust or corrode in use, Inter- 
national is now offering fully automatic 
plastic dissolvers for both rock and 
evaporated salt—as well as plastic stor- 
age tanks for brine. Already in use in 
many plants, these plastic units give 
the same fine performance as Inter- 
national’s metal equipment, with this 
important added feature: they are 
100% corrosion-proof. 


To select the correct plastic for these 
new units, International’s researchers 
conducted an exhaustive series of tests. 
These tests showed that a fiber-glass- 
reinforced polyester is most suitable 
for the job. Made of this material, the 
new plastic units will stand up, with 
strength to spare, when loaded to full 
capacity. 

The reinforced plastic used in this 
new equipment is completely unaffected 
by any chemical action of salt or brine. 
Because of this feature, there can never 
be any rust specks in the brine, and 
there is no danger of contaminating 
the brine’s flavor or color. 


Durable, long-wearing . . . In addi- 
tion to being corrosion-proof, the 
plasticin International’s newequipment 
has another important advantage. It is 


LOOKING DOWN into the new plastic dis- 
solver. Shows simple, rugged construction 
. .- float for liquid level control... circular 
pipe for admitting water into dissolving 
chamber. 


unusually strongand 
durable—has one of 
the highest weight- 
strength ratios 
known today. In 
fact, during one test- 
ing procedure, a 
plastic brine storage 
unit was loaded with over 3,500 Ibs. of 
coarse rock salt—and showed no de- 
formation anywhere. Furthermore, this 
plastic will not dent or chip even under 
the severest conditions. As a result, 
years of trouble-free service are ex- 
pected from these new units. 


Sturdy construction is used through- 
out the dissolvers and storage tanks. 
For example, the points at which pipes 
or couplings enter the units are even 
stronger than the units themselves. 
Here, a new resin cement has been used 
to provide a tough, lasting bond be- 
tween connections and tank walls. 


Other features . . . The dissolvers and 
storage tanks—being 
made of plastic— 
need no painting or 
other maintenance. 
The units are espe- 

=/ ao cially light in weight, 

s iH .,making installation 

or moving a simple 

job. And because 

they are translucent, the true brine or 


salt level is always visible. 


Two types of salt dissolver avail- 
able . . . For making high-quality 
brine from rock salt, the Sterling Model 
Lixator is available in plastic. This unit 
is a duplicate of International Salt 
Company’s famous metal Lixator— 
and operates on exactly the same 
principle. Crystal-clear, fully saturated 
brine for. all plant uses is made auto- 
matically by the Lixator—and can be 
delivered automatically to all points of 
use from the Lixator. 

Also available in plastic is the Sterling 
Evaporated Salt Dissolver for making 
brine from different types of evapo- 
rated salt. Both these plastic dissolvers 
offer the same savings in labor, space, 


STERLING MODEL LI XATOR IN PLAS- 
TIC. Widely used today for making Lixate 
Brine for water softening, canning, meat 
packing, chemical manufacture, etc... 


The new plastic dissolvers are avail- 
able in the same standard sizes as 
International’s metal units. And the 
brine storage tanks in plastic can be 
made in sizes to meet a plant’s specific 
requirements. 


TECHNICAL SERVICE 
WITH YOUR SALT 


Through skilled and experienced “Salt 
Specialists,” International can help you 
get greater efficiency and economy from 
the salt you use. International produces 
both Sterling Evaporated and Sterling 
Rock Salt in all types and sizes. So we 
can recommend the type and size of salt 
most perfectly suited to your needs. 

If you’d like the assistance of an Inter- 
national ‘‘Salt Specialist” on any problem 
concerning salt or brine—or further in- 
formation on the new plastic equipment— 
just contact your nearest International 
Salt Company sales office. 


International Salt Co., Scranton, Pa. 


Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa.; 
and Richmond, Va. 


FOR INDUSTRY, FARM, AND THE HOME— 








ingredients 


Potatoes cubed fo size, 
shipped to processor | 
in dehydrated form 


Series of pocket-size brochures 
explain how dehydrated po- 
tatoes are being used as an 
ingredient in convenience foods 
such as meat pies, hash, soups, 
and stews. 


Processor purchases a  dehy- 
drated product which has been 
cut in cubes to his specifications. 
In this manner formulas can be 
standardized and fresh potato 
storage eliminated. Recom- 
mended sizes for specific formu- 
las are in the brochures. 


Dehydrated potato brochures 
are available from Food Prod- 
ucts Div., Rogers Brothers Seed 
Company, Dept. FP, Idaho 
Falls, Ida. When inquiring spec- 
ify 7713 on the convenient 
Reader Service slip which is 
located opposite last page. 


Offers non-brominated 
cloud for citrus drinks 


Uses: To hold cloud in 
citrus beverages, bottled drinks, 
or aqueous based food products. 


Features: Product, which is 
bromine-and alcohol-free, re- 
portedly does not fade or 
settle on standing, or alter 
beverage flavor. Produces a 
permanent ringless cloud. 


Description: Processors have 
already demonstrated product's 
usefulness. Recommended us- 
age is 4-1/4, oz/gal of flavored 
syrup. Working samples are 
available. 


(Perbro Cloud is a product of 
Perbro Laboratories, Inc., Dept. 
FP, 61-12 32nd Ave., Wood- 
side 77, N.Y. ... or for more 
information check 7714 on 
form which is located oppo- 
site last page.) 


For more information on prod- 
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and salt as the same models made 
of metal. uct at left, specify 7715... 
see information request blank 


opposite last page. 
PRODUCT OF INTERNATIONAL SALT CO., INC. 
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Bacteria in frozen strawberries 
destroyed by controlled heat 


Uses: Primarily recommended for use in ice A = 4 = nt ri , 
cream, this fruit product may also be used for a 


number of other foods where such fruit content 
[ is indicated. 


Features: By means of “flash controlled heat’, 
| bacteria in the frozen fruit is destroyed and at the 
same time berries, for the most part, are kept 
whole in form. 


Description: Development of product came 
about because of the experience of some ice cream 
manufacturers. Use of some ordinary strawberry 
puree as a base flavor and introduction of fresh 
frozen berries via feeder resulted in high bacteria 
count. By using other mediums fruit and sugar 
solids are retained. Juices may be introduced via 
feeder with berries without bleeding or running. 


(‘Ice Cream Whole and Crushed Strawberries’ 
Yl are made by The Cincinnati Fruit & Extract 
; ea Works, Dept. FP, 424 W. 4th St., Cincinnati, O. 
... or check 7715A on form opposite last page.) 


Bulletin details additional 


information on BHT antioxidant Ss ¥ © Pp Cc | @ | Le | ae i ad G 


Another source of BHT (butylated hydroxy toluene) 
has been made available. Application of this anti- 
oxidant is in prepared foods, bakery goods, candy, 
fish, and potato chips. Another important use is in 
animal feeds where vitamins are stabilized, and taste 
, and appearance can be improved. Antioxidant com- 
bats surface rancidity where fats and oils migrate 








CRASH EROS 


s from food products to boxboard or wrapper surfaces. NEW STABILIZER 37 is a cold swelling starch for fruit and soft type pie fillings. 
3 According to bulletin, advantageous properties in- Eliminates cooking and cooling. Also saves labor, time, fuel. Requires 
: clude: Good solubility in fats and oils, making ad- no special equipment. 
; mixture into foods simply; retention of effectiveness 
through high temperatures normally used in process- 
ing certain foods; lack of toxicity even at concen- NEW STABILIZER 37 offers everything: 
c trations in excess of Federal Regulations (0.01%) ; * Exceptional clarity * Sparkling color » Smooth creamy texture 
s and low usage level of 1 Ib/10,000 Ib of fat. * Improved fruit appearance + Cooked starch body 
1 “Antioxidant AC-3’, 8 pages is issued by Catalin 
: Corp. of America, Dept. FP, 1 Park Ave., New York NEW STABILIZER 37 is simple to use. Moreover, it can eliminate cooking many 
16, N.Y. Specify 7716 opposite last page. frozen foods. Write for a sample, more information and suggested formulas. 
f 
t NOW AVAILABLE FROM YOUR BAKERY SUPPLY HOUSE. 
: Offers tangerine flavor | 
| 
n | 


Tangerine flavor is now being manufactured fol- | 
)- lowing favorable results in taste tests. Its color is 
very close to orange when used in carbonated 
beverages and test consumers remarked this flavor 
more orangy than many orange beverages. 


tonal 


STARCH PRODUCTS INC. 





(Sample quantities of tangerine flavor are avail- | 
able from van Ameringen-Haebler, Inc., Dept. | 
FP, 417 Rosehill Pl, Elizabeth 2, Bij... « OF for 270 Madison Avenue, New York 16 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 
more information check 7717 opposite last page.) 

| When inquiring check 7718 opposite last page 


APRIL 1957 37 











38 | 


taste appea 
for the 


calorie- 


conscious 
[ equals | 
specialty 


food sales! 


@ More than 35 million Americans live today on low calorie or salt 
and sugar-free diets. For either health or cosmetic reasons, this group 
is steadily increasing . . . and with it the market for dietetic and low 
calorie foods. Providing taste appeal for foods lacking either sugar or 


salt—and sometimes both—is an extremely difficult problem, and flavor Write for 
differences in some degree are inevitable. However, the flavor chemist copy 
can, by diligent research provide an acceptable flavor for such foods... of 
within the necessary dietary limitations. Each is an individual problem, “The 
however, and must be resolved by specific means in the laboratory. D&O Changing 
has done extensive work in the flavoring of dietetic and low calorie 

, : : ; World 
foods and beverages and will place this experience at the service of 
manufacturers planning to enter the market. Inquiries are invited. of 

Food.” 


sasontial fOr 1° 


OUR 158th YEAR OF SERVICE 


DODGE & OLCOTT, INC. & 


ESTABLISHED 1798 
180 Varick Street, New York 14, N. Y. 


S eeRERe © 
Sales Offices in Principal Cities ® 


Perfume Bases 
Essential Oils 
Aromatic Chemicals 
Flavor Bases 

Dry Soluble Seasonings 


& 





When inquiring check 7719 opposite last page 
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Beer Process Modification 
(Continued from page 35) 


Several other methods are available for making 
all-replacement beers, partial-replacement-beers, or 
blends (see Table 2). For maximum use of pres- 
ent facilities, Method No. 1 is popular, since it 
uses the extra capacity of the existing cooker to 
furnish hot water requirements. 


As shown in the table, it is possible to make brews 
which are blended in any proportion from all- 
concentrate brews. Blending can be done with 
regular brews either in the fermenting cellars or 
in the finishing cellars. 


Production rate in a brewery can be increased 
33-1/3%, using no more malt, the same labor, 
and little equipment change. 





Table 2 
Methods of Brewing With Concentrate 


Method No.1 Make all malt brew using usual amount of 
malt plus what is normally used in cooker. 


Process nothing in cooker. Use cooker to 
heat some water to boil to drop into main 
mash when cooker mash normally would 
have been dropped after boiling. 


Sparge all malt brew. Add hot water from 
hot water tanks, and pump in concentrate 
when kettle is almost full. 


Method No. 2 Make an all concentrate brew in kettle, re- 
ducing with hot water to 12° Balling; hop, 
boil and blend in fermenting rooms with 
regular brews in any proportion desired. 


Method No.3 Make regular brews and if kettle is larger 
than other equipment add concentrate to 
kettle after finished sparging and kettle is 
almost full. 


Method No.4 If the brewer is desirous of increasing his 
output, and does not want to add to the 
kettle as mentioned in No. 3, he can ac- 
complish this by decreasing the amount of 
adjunct in the cooker and increasing the 
amount of malt in the main mash. Make up 
the needed amount of adjunct by adding 
the concentrate to the kettle. 


Method No. 5 Make all malt brew in mash tub to limit of 
mash tub capacity (height of grain bed). 
Add concentrate in kettle at normal adjunct 
percentage to make a high Balling kettle 
wort. Add boiled water to reduce Balling 
to normal value in hot wort tanks. 


Example: 1000 bbl brew—630 bbl kettle 
55% malt—45% concentrate— 


12% O.E. 
Extract needed: 32,500 Ib 
32,500 X45=-81 = 18,000 Ib 
concentrate 


32,500 5565 = 27,500 Ib malt 
In kettle the Balling would be 
about 18.6%. Roughly 400 bbl 
water would be needed to dilute 
kettle wort to 12% O.E. 


Method No.6 Make brews by No. | method, and blend 
in any proportion with regular brews either 
in fermenting cellars or in finishing cellars. 
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Cooker operation is entirely eliminated. Quality- 
wise, the concentrate-produced beer is equal to, or 
superior than, beers made in the same equipment 
by the former method. Testing panels in brewer- 
ies and private laboratories could not tell one 
brew from another, or else picked the all-concen- 
trate beer as better. 


The beers made with the new adjunct replacement 
were also given shelf tests of up to eight months 
and then opened. After this extended shelf-life, 
the testers were unable to tell the difference be- 
tween the all-concentrate and grain beers. The new 
corn product imparts no suggestion of bitter 
aftertaste. 


Total labor requirement is less. Handling of the 
liquid is easier, more economical than handling 
the dry adjuncts. Liquid is pumped to storage 
tank from trucks or rail cars. When needed in the 
process, operator merely dials amount needed and 
pushes a button. Formerly, correct amount of dry 
ingredients had to be weighed into cooker, water 
added, and mixture supervised during cooking 
stage to assure proper gelatinization. 


Manual work of transporting bulk or bagged 
grits into storage, and from storage to the brew 
house is eliminated. Danger of weevil infestation 
and need for regular control practices are gone. 
The fluid remains in sanitary condition in tanks 
until used. 


(For more information on high conversion corn 
concentrate adjunct, called Nu-Bru Adjunct Con- 
centrate and sold by Corn Products Sales Co., 
refer to article on page 34 of this issue). 
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POCONOS LET NE SHO Vr 
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ENTRAPPED 


*Reg. U.S. Pat. Office 


POWDERED 
FLAVORS 






ENTRAPPED POWDERED 
FLAVORS 


Manufactured and designed for use in Powdered Drinks, 
Gelatin Desserts, Cake Mixes, Pie Fillings, Puddings, 
Beverage Bases, Pharmaceutical Products,and wherever 
dry flavors can be used to good advantage. 


Apple Imitation 
Banana Imitation 
Cherry Imitation 
Cola Type 

Grape Imitation 
Lemon 

Lemon-Lime 

Lime 

Loganberry Imitation 
Maple Imitation 
Orange 

Pineapple Imitation 
Raspberry Imitation 
Root Beer 
Strawberry Imitation 
Tutti-Frutti 


Other Entrapped Flavors Developed on Request. 


Suggested uses per 100 Ibs.: 
Gelatin Dessert : Orange—Lemon—Lime—2¥, to 3 oz. 
Other flavors: 134 to 2 oz. 
Cake Mixes: 2 to 4 oz. 
Puddings: 2 to 3 oz. 
Powdered Drinks: (without sugar) 12 0z. to 16 oz. 
(1 oz. makes 2 qts. finished beverage ) 
Pharmaceuticals (such as aspirin) 2 to 4 oz. 
Standard Packing: 150 Ib.. containers 


EXECUTIVE OFFICES: 900 VAN NEST AVE., 


Florasynth Labs. (Canada Ltd.) e Montreal, Toronto, Vancouver, Winnipeg « 


BE SURE TO VISIT US AT BOOTH No’s 44, 45 and 46 I.F.T. CONVENTION, PITTSBURGH 







NEW YORK 62, N.Y. - 


Cincinnati 2 « Detroit » Dallas » Memphis * New Orleans 12 «+ St. Louis 2 « San Francisco +« San Bernardino 


(BOX 12) 


Florasynth being one of the first companies to manufacture powdered flavoring 
materials, we list below descriptive details of what we feel .to be the finest type of 
New Entrapped Powdered Flavors. Features of these New Entrapped Powders are 


(1) as high as 50% oil content by weight. (2) Instantly dispersable. (3) Non-hygro- 
scopic. (4) Extremely economical. Shelf life studies have indicated excellent results. 


ENTRAPPED POWDERED 
CLOUDINOL 


Available for the first time to the Beverage Industry, a 
Dry Cloud. Does not contain any brominated oils. Two 
pounds when dissolved in water to one gallon will 
produce one gallon of Standard Cloud Solution of which 
one ounce per gallon of Syrup will produce an excellent 
suspension in the finished product. % oz. will sufficiently 
cloud 1 gallon of finished beverage. 


ENTRAPPED POWDERED CLOUDINOL 
Standard Packing : 150 Ib. containers 


ENTRAPPED POWDERED 


CLOUDY FLAVORS 


After years of research our Flavor Specialists have now 
developed Powdered Cloudy Flavors which will produce 
on dilution a finished beverage simulating fresh juice 
both in appearance and flavor. They are uniform pow- 
ders which will not separate on dilution, will give a 
perfect Cloud and will not form a ring in the finished 
beverage. 





Cloudy Orange 
Cloudy Lemon 
Cloudy Lime 
Cloudy Lemon-Lime 
Suggested Uses: 


Syrups .... ioc FS 

Lemonade Mix ..... ..6 to 8 oz. per 100 Ibs. 

Lemon Bar Mix................. 6 to 8 oz. per 100 Ibs. 
Powdered Drinks (without sugar ).................. 2 to 2 lbs. 


per 100 Ib. Mix—1 oz. makes % gal. Finished Beverage 


Standard Packing: 150 Ib. containers 


LABORATORIES, INC. 


CHICAGO 6 + LOS ANGELES 21 


Mexico 11, D.F. 


When inquiring check 7720 opposite last page 
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builds 
Cha sce: 


Staley’s H.V.P.* works 4 ways to 


improve your food products 
*HYDROLYZED VEGETABLE PROTEIN 


From soups to hash, baked beans to sausages—whatever 
your product—you'll enjoy greater repeat sales when you 
add Staley’s H.V.P. to your recipes. And here’s why: 

(1) Staley’s mew H.V.P. adds natural meat-like flavor. (2) 
It enhances taste appeal in a wide variety of foods. (3) It 
gives you greater flavor solids concentration. (4) It assures a 
uniform, better balanced flavor of your products. 

Staley’s H.V.P. is made by an exclusive, new 
process to give you liquid Hydrolyzed Vege- cay 
table Protein with improved flavor, a rich, 
golden-brown color—at lower cost. 
For complete technical application data, write: 
A. E. STALEY MFG. CO., Decatur, Illinois 





When inquiring check 7721 opposite last page 
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food ingredients 


Improved imitation spices 
in finished product contain .. . 


NATURAL COLORED SPECKS 


Features: When compared to natural pure 
spices, improved line of imitations are consider- 
ably lower in price, and are formulated to be equal 
in flavor strength. They are manufactured so that 
natural colored specks will appear in the finished 
food product. 


Description: Imitation nutmeg, mace, clove, 
and cinnamon, are available either alone, or as 
blends. Water soluble imitations containing no 
specks are also offered in either salt or corn sugar 
bases. 


(Quaker Brand Imitation Spices are available from 
Henry H. Ottens Manufacturing Co., Inc., Dept. 
FP, 129 S. Front St., Philadelphia 6, Pa. . . . or 
check 7722 opposite last page.) 


More synthetic glycerine USP 
assured by new Texas plant 


Boosts supply for applications in food and 
wide range of packaging operations 


Availability of commercial quantities of synthetic 
glycerine USP is boosted by production at new 
Texas plant, which has now been in operation 
about a year. It is estimated that of the present 
annual consumption of glycerine — 235 million Ib 
— about one-third will be synthetic. 


(USP synthetic glycerine is now being produced 
by The Dow Chemical Co., Dept. FP, Midland, 
Mich. Check 7723 opposite last page.) 


Produces oleoresin paprika 
from California-grown crop 


New extraction plant avoids relying on fluctu- 
ating foreign markets 


Manufacturers of food, which do not reach full 
sterilization temperature during processing, may 
secure a virtually sterile oleoresin. This product is 
extracted in a new California plant, which uses only 
domestically grown pods. Most extractors rely on 
raw material secured through fluctuating paprika 
markets in foreign countries. 


Oleoresin from this plant is a sweet oil ranging from 
a pale yellow to a deep dark red, depending on 
concentration. It imparts no specks to finished food 
product. 


(Oleoresin Paprika is being produced by Standard- 
ized Products Co., Dept. FP, P.O. Box 115, Santa 
Ana, Calif. Check 7724 opposite last page.) 


Competition 


and food emulsifiers 


Ever since the day two men started offering the same 
food product in the same market place, the food 
manufacturer has had to make a choice—either say 
his wares cost more because they are better, or find a 
way: to make them better and yet cost the same or 
less. More businesses have been built on the latter 
than the former. 

The hundreds of tons of monoglyceride emulsifiers 
that have come from our plant have done a bit to 
solve this competitive dilemma. For Myverol Distilled 
Monoglycerides happily cost less than the usual mono- 
diglyceride reaction mixtures, when measured on the 
scale of emulsifying effectiveness. The scales tip even 
further when you add the production economies they 
often help achieve. 

Now about product quality. Here are two examples 
of what you can expect. 

In peanut butter, experience with one type of Mp- 
verol has shown that it will not only stabilize and 
protect against ‘‘oil out’’ but will also confer the 
bonus benefits of 1) less stickiness in the mouth and 
2) a very wide temperature range for the consistency 
that consumers like. 

Or take household shortenings. With Myverol, 
shortenings can be produced that make a smooth cake 
batter of the right consistency, one that bakes to 
superior volume with controlled porosity. 

And so on. Since Myverol Distilled Monoglycerides 
come in several forms, made from a choice of fats and 
oils, it is possible to select the emulsifier that is €Xx- 
actly right for the effect sought in your product. 

The best way to find out how much you can save 
with Myverol Distilled Monoglycerides, how My- 
verol can improve your products, is simply to try it. 
To get under way, write Distillation Products Indus- 
tries, Rochester 3, N. Y. Sales offices: New York, 
Chicago, and Memphis Gillies Inc., Los Angeles, 
Portland, and San Francisco « Charles Albert Smith 
Limited, Montreal and Toronto. 


distillers of monoglycerides 
made from natural fats and oils 


ojae 


Also... vitamin A in bulk 
for foods 


and pharmaceuticals 


Distillation Products Industries 
is a division of Eastman Kodak Company 


When inquiring check 7725 opposite last page 
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food ingredients 


Dehydrated onion and garlic prices 
laugh at inflation 


It’s hard to come across something that’s inflation- 
proof these days. However, it’s to be found and 
right in our industry. We're referring to powdered 
onion — and garlic, too. For example, 10 years ago 
powdered onion was being supplied by a leading 
processor at 57.6c per Ib net. This was for 500 Ib 
lots in 21/, Ib sacks. Today, the same product and 
pack costs 49c¢ per Ib net. Comparable per Ib-figures 
on powdered garlic for the corresponding dates are 
74.7¢ and 72c. 


The fact that these prepared seasonings cost slightly 
less than they did 10 years ago is but a small part of 
the actual savings they offer. At today’s high labor 
cost, food manufacturers who use workers for 
cleaning, peeling, chopping, slicing, mincing raw 
products are paying high for the privilege. Average 
weckly wages for workers in the food industry has 
increased 68.7% over 1946. In addition, with the 
ready-prepared product there is the built-in con- 
venience and ease of close control in seasoning. 


(Summarized from Gentry Serenader — Jan. 1957. 
Gentry — A Division of ‘Consolidated Foods Corp., 
P.O. Box 2076, Terminal Annex, Los Angeles 54, 
California.) 


Fortifier for cottage cheese 
produces more stable curd 


Uses: Helpful in reducing whey separation in 
cottage cheese. Increases curd stability. 


Features: Reduces pH of curd to 5.0-5.1, result- 
ing in reduced spoilage at normal store case tem- 
perature (50°F). Body of dressing is improved by 
fortifier components. Vitamin C value of product 
is increased. 


Description: Fortifier contains skim milk sol- 
ids, salt, stabilizers, Vitamin C, and other food 
acids. 


(NU-CD Fortifier is a product of Meyer-Blanke 
Co., Laboratory Division, Dept. FP, 310 Russell 
Blvd., St. Louis 4, Mo. Check 7726 on form oppo- 
site last page.) 


Details use of BHT antioxidant 
in animal feeds 


One-page guide concisely tells how BHT antioxidant 
can be used in feeds to protect nutrient value and 
palatability of poultry and animal rations. Feed 
Products Buyers Guide on BHT is published by 
U.S. Industrial Chemical Co., Div. of National 
Distillers Products Corp., Dept. FP, 99 Park Ave., 
New York 16, N.Y. When inquiring specify 7727 
on form opposite last page. 
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Vanitrope ...a pure, vanilla-like flavoring, 25 times 
stronger than vanillin, yet saving you up to 50% in 
flavor costs, is ideal for vanilla ice cream, as well as 
being especially effective in intensifying such flavors 
as chocolate, butter, coffee, fruit, and nut. 


Vanillin...of the very highest quality, Shulton Vanillin, 
U.S.P., is controlled throughout its manufacture to 
rigid flavor standards, and is highly recommended for 
quality ice creams. 


Vanitrope & Vanillin...the finest vanilla-type flavor in- 
gredients you can buy, work well together, or alone, and 
can be easily incorporated into your ice cream formulas. 


Technical bulletins, samples, and additional information, on request. 


When inquiring check 7728 opposite last page 
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For a 


BALANCED 
INSTALLATION 


CALL THE TRANSMISSIONEER, your local Dodge Dis- 
tributor. Factory trained by Dodge, he can give you 
valuable help on new methods. Look for his name 
under ‘Power Transmission Machinery” in your clas- 
sified telephone book, or write us. 


When inquiring check 


fit the Take-Up to the job! 








Choose from America’s 
Complete Line of 
Stock Models and Sizes 


For the latest information on take-ups, call your Dodge 
Transmissioneer. With a complete line available from 
stock, he is in a position to recommend impartially 
the take-up best suited to your conveyor system, and 
to save you money. Babbitted, Bronzoil, Ball and 
Roller Bearing types in shaft sizes from 1/2” to 4-15/16’. 
Write us for literature. 


DODGE MANUFACTURING CORPORATION 
2400 Union Street * Mishawaka, Indiana 


LIGHT DUTY 
BRONZOIL 
1/2” tol’ 
NORMAL DUTY 
SC and SCM Ball Bearing 
3/4” to 2-7/16” 

G and GM Ball Bearing 
1-15/16” to 2-7/16” 
TYPE A Babbitted Bearing 
15/16” to 2-7/16” 

TYPE B Babbitted Bearing 
15/16” to 2-7/16” 

TYPE H Babbitted Bearing 
1-15/16” to 3-15/16” 
HEAVY DUTY 
TYPE E Dodge-Timken Bearing 
1-3/4” to 3-15/16” 
ELEVATOR BOOT Dodge-Timken 
1-3/16” to 2-15/16” 
ANGLE FRAME Dodge-Timken 
1-11/16” to 4-15/16” 





7729 opposite last page 





ideas gleaned from 


® research @ other industries 
® managerial practices 


Machine sells eggs . . . 
24 hours a day 


Vendor unit will handle three sizes, has own 
refrigeration unit, needs only 110 line 


Features: Vending machine sells eggs ‘‘around 
the clock’ in parking lots, service stations, other 
traffic locations. Holds total of 60 dozen for vend- 
ing in up to three sizes, if desired. Has additional 
refrigerated storage for 250 dozen. Runs on 110v 


AC line. 





Service stations on well traveled corners are good 
locations for egg vending machines 


Egg size and price plates are included, which 
can be changed as price fluctuates. Coin mecha- 
nism changes with simple screw-driver adjustment. 
Description: Both interior and exterior are 
of steel. Exterior is weatherproof, finished in 
white automotive-type enamel. Refrigerated area 
of 80 cubic feet is Fiberglas-insulated. Automatic 
humidity control is provided in addition to self- 
contained refrigeration unit. 


(S&S Egg Vending Machine is development of 
S&S Vending Machine Co., Dept. FP, 670 Lin- 
coln Ave., San Jose 25, Calif... . or for more 
information check 7730 on form which is located 
opposite last page.) 


NEXT MONTH 


The regular section on Ingredients will be 
spotlighted. Included will be many extras — 
including a special summary report on the 
use of thickeners. 
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Algae too costly 
as food source 


Indicated commercial price 
would be 48c per Ib 


Actual pilot plant production 
experience leads to the conclu- 
sion that algae — _ one-celled 
plants will not add materially 
to our food supply in the fore- 
seeable future. Cost of produc- 
tion is just too high in compari- 
son with conventional crops. 


Algae such as Chlorella has 
frequently been proposed as a 
means of averting famine in 
such countries as India. Among 
advantages cited for Chlorella 
is that ratio of facts and pro- 
teins in this organism can be 
controlled to some extent by 
altering the culture medium in 
which it is grown. 

Algae do not grow nearly so 
fast as do drug-producing molds. 
To operate a hypothetical algae- 
producing installation, turning 
out the product at a rate approx- 
imately four times as large as any 
experimenter has yet achieved 
on a practical scale, would be 
48c a |b. In contrast to this 
whole ground soy beans now 
sell for about 6c a Ib. 


Three things might make mass 
culture of algae a practical re- 
ality: 

1) Increase in world pop- 
ulation so great as to make new 
sources of food mandatory re- 
gardless of cost. 


2) A major research break- 
through. 


3) Discovery of some valuable 
use for algae in addition to use 
as source of food. 


(Summarized from release on 
research of Dean R. Thacker 
and Harold Babcock and their 
experience in pilot plant built 
by Chas. Pfizer & Co., Inc., 
Brooklyn, N.Y.) 


For more information on prod- 
uct at right, specify 7731 . 
see information request blank 
Opposite last page. 
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Cutaway of Garlock 





Rubber Expansion Joint 






shows steel reinforcing 






rings which vary in num- 






ber with size of joint. 




























CORRECT VIBRATION, NOISE 
and FLANGE BREAKAGE... 


GARLOCK RUBBER EXPANSION JOINTS are made from high-grade rubber, 

combined with plies of sturdy cotton duck and reinforced with steel rings. Practically any 

size or type expansion joint is available for service handling any liquid or gas. For example: 
TYPE USE 


Hot or cold water 
Mild acids or caustics 
Brine, air, exhaust steam 





Rubber Expansion Joints Garlock Expansion Joint on 242” suction ont 


(Spool-type, U-type, 
Tapered, Offset) 


Neoprene Expansion Joints Oil 
Other Petroleum Derivatives 


discharge pipes of oil pumps. 


Strong acids and caustics 
Halogenated Solvents 
Pure Foods 


Teflon*-lined Rubber Expansion 
Joints 

All-Teflon Bellows-type 
Expansion Joints 


Rubber Expansion Joints are another important part of the Garlock 2.000 . . . two thousand 
different styles of packings, gaskets, and seals for every need. The only complete line. That’s 
why you get unbiased recommendations from your Garlock representative. Call him or write 


for Rubber Expansion Joint Folder AD-137. 





Garlock Expansion Joint on 30” pipe line 
connecting propeller-type circulating wate 


THE GARLOCK PACKING COMPANY, Palmyra, New York 
pumps. 


For Prompt Service, contact one of our 30 sales offices and warehouses throughout the U.S. and Canada. 






*DuPont Trademark 







Packings, Gaskets, Oil Seals, Mechanical Seals, 
Rubber Expansion Joints, Fluorocarbon Products 









Fat-containing Foods 


(Continued from page 25) 


timal proportion of the total caloric requirement 
that should be provided by fats or that there is any 
one optimal mixture of fatty acids that should char- 
acterize the fat component of human dietaries. 


Conclusions about the role of specific fatty acids in 
the diet appear to be premature, except as one may 
accept the possibility that one or more of certain 
polyunsaturated fatty acids may be dietary essentials. 


It may be helpful, also, to recall that fat is the 
normal storage form of energy in animals and that 
it is the major source of energy in another product 
of animal tissues, milk. The principal fatty acids in 
the commercial products obtained from adipose 
tissue and milk, lard and butter, are the saturated 
palmitic and stearic acids and the monounsaturated 
oleic acid. 


The animal, including man, readily forms all three 
fatty acids from glucose. Elaborate enzymatic and 
hormonal mechanisms control their synthesis and 
oxidation. Abundant evidence points to the con- 
clusion that the metabolism of these natural saturated 
and monounsaturated fatty acids is the usual, not 
the unusual, biochemical event. 


A polyunsaturated fatty acid, such as linoleic acid, 
may well participate in metabolism in ways not 
shared by palmitic, stearic and oleic acids. However, 
valid experimentation has not yet demonstrated the 
relative influence of natural and unnatural fatty 
acids, of total calories and of other nutrients, to say 
nothing of non-dietary factors, on serum cholesterol 
or on vascular disease in man. 


Awareness of reasonable technological adjustments, 
if these are required in the future, is indeed a 
prudent policy. An equally prudent recommendation 
for consumers is the attainment and maintenance of 
proper body weight and the regular selection of a 
varied diet containing the quantities of those food- 
stuffs, including fats, that have been shown by 
experience and by experiment to have special nu- 
tritive value. 


Reprints are now available 


. of A. C. Nielsen's recent article ‘Impact of 

Consumer Trends on Food Processing,"’ published in 
the February issue of FOOD PROCESSING. This 
important summary article outlines for the proc- 
essor's guidance the most significant of recent 
trends in today's market. 
In addition to Mr. Nielsen's article, the 12-page 
(magazine-size) reprint also includes an additional 
page of food market interpretations, taken from 
the March issue of FOOD PROCESSING. To obtain 
the reprint, remit 50c with your order for each 
copy desired to the Editor, FOOD PROCESSING, 
111 E. Delaware Pl., Chicago 11, Ill. 
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OTIS ELEVATOR COMPANY, ALWAYS F 
THE LEADER IN VERTICAL MATERIALS & 
HANDLING, HAS TAKEN ITS FIRST 

STEP TOWARDS LEADERSHIP | ) 
HORIZONTAL MATERIALS HANDLING. 
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THE BAKER-RAULANG COMPANY... 
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Among the products of The Baker-Raulang Company is the Traveloader, an entirely new concept in the field of mechanized han- 
dling of long, bulky loads. The Traveloader performs three distinct operations. It stacks like a fork truck, carries like a straddle 
truck, and delivers like a road truck. Gas or Diesel-powered Traveloaders are available in 6,000 to 30,000 pound capacities. 
A 4,000 pound capacity Electric-powered Traveloader with solid tires is available for indoor handling in narrow aisles. 
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-— = oTiShas greatly expanded the engineering and research facilities of its recently Job of cleaning old-type exchangers 
¥ aided by short piece of pipe 


| acquired subsidiary, the BAKER-RAULANG COMPANY, Cleveland, Ohio. The 


product line has been broadened. It now includes a complete range of GAS and 


Keeping water from tube reduces pressure on 
cleaner motor, boosts power for cutters 


Old-type, open-shell water-cooled heat exchanger 


_ _ ELECTRIC Fork Trucks and an exclusive line of GAS and ELECTRIC side-loading on ae Oe een, Sees tenes he ee 


—_——_——— ee off the line, by a relatively simple method. 


Traveloader® Trucks, also Crane and Platform Trucks. You can now look to OTIS I 






. and BAKER for progress in horizontal materials handling. 





4... AN OTIS SUBSIDIARY, IS THE MAKER OF 
GAS AND ELECTRIC 
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Pipe keeps water from fiowing down tube 


First take pipe several inches longer than tube 
projection above sheet. Pipe should be large 
enough for entry of hand. Pipe is placed over 
tube to be cleaned (see drawing). A cofferdam is 
formed that keeps most of water from flowing 
down tube. 


Absence of water in tube reduces back pressure 
on tube-cleaner motor. This assures more power 
for cutter head, brush, or other accessory. Higher 
operating speeds result. In addition, absence of a 
large volume of water will eliminate cushioning 
effect on cutters and the large frictional drag en- 
countered in underwater tube-cleaning operations. 


(Data by courtesy of Thomas C. Wilson, Inc., 22 
44th Ave., Long Island City, N. Y.) 
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Chickens ‘pasteurized’ by irradiation 
store longer; no effect on flavor 


Eliminate negative results of ‘‘sterilization" 
using large amounts of radiation 





Fresh chickens are being “pasteurized” by atomic 


Baker's newest gasoline powered fork truck is The battery-powered fork trucks in the Baker line range radiation, as part of a research project, at the 

1 E available in many models, with capacities to in capacity from 1,000 to 15,000 pounds. Baker was University of Illinois. Refrigerated storage life of 
6,000 pounds. It features low initial cost, high a pioneer in materials handling and has been producing eviscerated 3-lb birds has been lengthened by ex- 

lift, plus speed and economies of operation. electric industrial trucks for more than 35 years. posing them to a relatively small amount of radia- 

tion compared with that used in “sterilizing” poultry. 

When inquiring check 7732 opposite last page (Continued on mext page) 
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STURM LL 


Agar-Agar 
Gum Arabic 
Gum Karaya 
Locust Bean Gum 
Guar Gum 
Gum Tragacanth 
Irish Moss 


STARCH PRODUCTS 


Arrowroot Flour 
Potato Starch 
Tapioca Flour 

Sago Flour 
Instant 
Pudding Base 
Precooked 
Starches 

Dextrines 


Yellow 
and White 


selling and 
thickening 

agents 
improved. 


We manufacture laboratory 
controlled Water Soluble 
Gums and Starch Products. 
Our years of experience in 
developing and supplying these 
products for the most quality 
conscious firms in your industry, 
can be useful to you. Tell us 
your needs. Our modern line is 
sure to answer your problems. 










Ny 


our Water Soluble Gum 
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MORNINGSTAR, nico, inc. 
630 West 51st Street, New York 19, N. Y. 


leadership through products-leadership through service 


When inquiring check 7733 opposite last page 





PACKAGE CODING 


on caps, cans 
and cases 


For every package 
and every production 
rate, we have devel- 
oped a proven line 
of rubber coding type 
and holder . . . with 
the proper inks to 
give. you the mark- 
ing you need. 

Write for samples, 
indicating the equip- 
ment you intend to 
use. ‘ 





JAS. H. MATTHEWS & CO. 


3950 Forbes St. Pittsburgh 13, Pa. 
CHICAGO e PHILADELPHIA e BOSTON 
CLIFTON, N. J. © JACKSONVILLE 


When inquiring check 7734 Opposite last page 
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(Continued from preceding page) 

The latter treatment caused loss of flavor and 
texture. While it was understood, of course, that 
such decreased exposure would not destroy all the 
microorganisms, it was thought that many of 
those causing spoilage could be killed. 


Here’s how the experiment was made: Fowl were 
taken off the dressing line of a commercial pack- 
ing plant. They were packed in ice and trucked 
to the atomic radiation source — the “Phoenix 
Project” — at the University of Michigan, Ann 
Arbor. 


Poultry was then returned to laboratory at Urbana- 
Champaign. The birds were first stored at different 
temperatures for varying lengths of time. On remov- 
al from storage they were broiled, without seasoning, 
and tested by a panel of 10 experts for any changes 
that might have occurred in taste, texture, and color. 


The panel found that chickens subject to the ‘‘pas- 
teurization” treatment and kept at 34°F, were just as 
delicious as untreated ones, despite the fact that the 
treated poultry had been stored nine days longer. 
Those stored at 40°F were good for about five days 
over the normal storage interval. 


Tests may be taken to indicate that “pasteurized”’ 
poultry could be shipped distances more cheaply 
than frozen types. 


Researchers suggest that processors may some day 
use this method on a commercial basis with “spent 
fuel elements’ from reactors in atomic power plants. 
Meanwhile, other research is trying to determine if 
changes occur in food values of irradiated foods and 
whether large amounts of these foods can be safely 


eaten. 
(Summarized from report of College of Agriculture 


— Extension Service — University of Illinois, Dept. 
FP, Urbana, III.) 





DID YOU 
BORROW 
THIS COPY OF FP? 


Would you like to receive your own copy 
regularly for greater convenience in 
reading? 

If you are responsible for processing opera- 
tions in an administrative, production man- 
agement, engineering or technical function, it 
may be possible to send you copies of FOOD 
PROCESSING regularly, without charge. 


Complete the request-form opposite the last 
page of this copy and send it along to us — 
no obligation, of course. 


Statistics now prove 
Americans are more 
seasoning conscious 
than ever before in history. 


All the more reason /o be sure 
you're using high quality, 
NATURAL SPICES in all 
your products. 


American Spice Trade Association 
82 WALL STREET, NEW YORK 5, N. Y. 


When inquiring check 7735 opposite last page 





Saves you money -—enables you to process more units 
between cleanings; helps keep filling machines and con- 
veyors clean and sanitary; cuts your maintenance costs. Also 
assures stick-free operation of labeling equipment. 


Quick and easy to apply—comes in 2 and 8 oz. tubes; 
10 Ib. cans. 
Save money with Slipicone. Write today for list of distributors. 


Address Dept. 5716a 


DOW CORNING CORPORATION 
MIDLAND, MICHIGAN 
ATLANTA « BOSTON © CHICAGO » CLEVELAN 


DOW CORNING 
SILICONES 


co ethang nea ise ain amcani 





| When inquiring check 7736 opposite last page 
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a Oia: SLIPICONE 
A heat-stable silicone release agent 


Keeps foods from sticking to your 
equipment—Speeds production. Non- 
toxic — safe to apply to all containers and 
equipment that come in contact with food. 


De . 
DETROIT « LOS ANGELES ¢ e NEW YORK ° WASHINGTON, dD. oI Ee 
(Silver Springs, Md.) g 
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One-way Bottles 


(Continued from page 22) 


Best part of the program... 


when the panly-quants appear! 





No-deposit glass quarts — betr ovol 93% tng 


es Owens Iutawors 


Dey RETURN REET 
an 


"When the party quarts appear" . « more beer in 

no-deposit quart bottles. The first full-color advertise- 

ments in a series to be run by Owens-Illinois Glass 
Company 


bottle holds five full servings; and glass bottles 


deliver full beer flavor. 


Dietetics Lead the Way 


In the carbonated beverage field, the no-return con- 
tainers are being pushed by the grocer, especially 
the super market manager, and even his customers 
are favoring this container. 

‘Sales of one-way bottles were initiated by the 
dietetic bottlers,’ stated John R. Brown, who heads 
beverage bottle sales for Owens-Illinois, “Today we 
see growth trends in the sweet-flavored beverage 
field.”” Here are other trends noted by Mr. Brown. 


1. Bottlers selling in resort areas will be filling more 
and more into one-ways. 


2. Local independent bottlers anxious to hold on to 
super market outlets are shifting to this container. 


3. Large or ‘“‘family’’ size non-returnable such as 
24, 26, 28 and 32 oz. have sold well when properly 


promoted to the housewife. 


Main difference between single-trip and multi-trip 
beer and carbonated beverage bottles is the weight 
of the container. Single-trip bottles weigh approxi- 
mately one-third less than returnable bottles. 


1937 
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Extend-A-Forks of Yale Warehouser ready to pick up load at Unity Warehouse, New York City 


YALE TRUCKS WITH EXTEND-A-FORKS 
GIVE MORE STORAGE SPACE 


A Yale Warehouser equipped with exclusive Extend-A- 
Forks will improve your warehousing operation two ways: 
First, by stacking heavy loads faster and easier. The 
Extend-A-Forks actually reach out by hydraulic action 
..extend up to a full 30 inches...eliminate the need for 
straddling bottom stacks. This means the outrigger 
wheels always remain in the aisle. The operator simply 
pushes a button and the forks guide the load neatly 
into position. 
Second, by permitting greater use of available storage 
space. Even in 60” aisles this Yale Warehouser has 


plenty of room to maneuver. Moreover, it tiers loads 
10% feet high to give you full advantage of ‘air rights’. 

No wonder Yale Warehousers with Extend-A-Forks 
have become favorites throughout the food industry. 
Their stamina, high lift, light weight and easy maneuver- 
ability mean savings in time and space for the owner... 
greater safety and ease of operation for the driver. Avail- 
able in 2,000 and 3,000 lb. capacities. For complete infor- 
mation about Yale Warehousers equipped with Extend- 
A-Forks, write The Yale & Towne Manufacturing Co., 
Philadelphia 15, Pa., Dept. A-104. 


YA L E INDUSTRIAL LIFT TRUCKS AND HOISTS 


* REG. U. S. PAT. OFF 


Gasoline, Electric & LP-Gas Industrial Lift Trucks «+ 


Worksavers 


« Warehousers « Hand Trucks « Hand and Electric Hoists 


When inquiring check 7737 opposite last page 
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Refrigeration Serves Big 
Armour Laboratories 


Armour and Co. use “cold’’ in many ways in their great Pharmaceutical 
Laboratories, recently opened near Kankakee, Ill. These uses include air con- 
ditioning, biological process work, cold storage, heat-pump service, and 
research. 

Temperatures can be held anywhere between —45 and +45 degrees F., 
but usually go no lower than — 10. 

Here a 2-stage Frick system of 1422 tons refrigerating capacity operates 
with efficiency and economy. inctattation by Midwest Engineering and Equip- 
= ment Co., Frick Sales-Repre- 
§ sentatives in Chicago. 


For that important re- 
—- frigerating, air conditioning, 
ice making or quick freezing 
' job of yours, look to depend- 
able Frick equipment. Sales- 
engineering and service, the 
world over. Let us submit es- 
timates now: write, wire or 









Four of eight ammonia compressors 
furnishing refrigeration at tempera- 
tures down to —45° F, 


When inquiring check 7738 opposite last page 


Just out « « e actual case histories 
of production line savings 
































We've compiled 35 different case histories from 
our files proving that many manufacturers can 
effect really worthwhile savings with USS Cyclone 
Processing Belts. The whole story is in a new 
booklet that’s yours for the asking. You'll see how 
producers have cut costs, increased production, 
saved space and time and lowered labor costs . . . 
all with Cyclone Belts. These examples explain 
the use of Cyclone Processing Belts in stainless 
and carbon steels, in various shapes, designs and 
sizes .. . all of them saving money for their users. 
Just fill in the handy coupon. We're sure it will 
be well worth your while. 


CYCLONE FENCE DEPARTMENT 


AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


Cyclone Fence © 


Dept. K-47, Waukegan, Ill. 


Please send me, without obligation, a copy of your 
booklet on Cyclone Processing Belts. 
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crop production 
and handling 








Six Flexi-Planters on an integral 
toolbar. They use same type of 
horizontal plate feed as manufac- 
turer's previous model. However, 
hopper parts have been rede- 
signed to fit snugly and rotate 
smoothly with no wobble, jam- 
ming, or seed grinding 










Assures 






more uniform seed emergence 


Introduce two field planter-drills to provide more accurate spacing 
between seeds and depth from soil surface 


Two planter-drills have been developed to 
provide more uniform germination and 
emergence as well as more uniform crop 
maturity. They have succesfully passed tests 
to improve seeding of many crops for 
eventual processing. One has been trade- 
marked Flexi-Planter, the other Gage-O- 
Matic. 


Flexi-Planter is a unit-type “precision” drill, 
seeds rows as narrow as 11”, has 13 dif- 
ferent planting rates (from 8/10” seed 
spacing on up). Because the planter is self- 
contained and self-driven, it can be clamped 
on front-mounted cultivator frames as well 
as on rear tool bars. 


Seeds which have been successfully planted 
include: sweet corn, red and sugar beets, 
edible beans, onions (with special seed 
plates), and tomatoes (particularly when 
the seed is pelleted). Special hopper equip- 
ment for use with monogerm beet seed 
includes a smooth, stainless-steel tube to 
aid free fall for more accurate spacing. 


The Gage-O-Matic double disc planter is a 
development based on ‘initial experimental 


study by the National Canners Association 
and several state experiment stations. This 
unit improves uniform planting depth when 
a grain drill is used for planting a crop 
such as peas. A band, mounted to the 
outside of the disc blades, provides for the 
gaged planting depth. 





Drive wheel on the Flexi-Planter has. semi-pneu- 

matic rubber tire, is self-cleaning, gages plant- 

ing depth, and serves as press wheel. Seeding 

chart and extra sprockets to change seeding rate 
are stored inside drive housing 
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In operation, seed drops through the seed chute 
located between the disc blades which directs the 
seed to the rear of the disc bearings. A rubber-tired 
wheel runs behind the furrow openers and gently 
but firmly presses the seed into the bottom of the 
moist seed trench promoting uniform germination 
and emergence. 


Individual spring suspension on the firming wheel 
permits it to operate independently of the opener, 
thus preventing the opener from varying its working 
depth. 


(Flexi-Planter, series 70, and Gage-O-Matic double- 
disc opener are manufactured by Deere & Co., Dept. 
FP, 3300 River Drive, Moline, Ill. . . . or for more 
information check 7740 on form opp. last page.) 





Gage-O-Matic furrow opener handles seed from a 

fertilizer-grain drill. Notice that the seed firming 

wheel is over-lapped on each side of the disc blades, 

preventing soil from falling back into the trench 
ahead of the seed 
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In the soft drink industry, profits are fig- 
ured in pennies per case and fractions of 
a cent per bottle. To make a profit, the 
labor cost, purity and flavor of the drink, 
come in for constant scrutiny. Stainless 
steels in the bottling plant have proved 
the answer to many of the bottler’s 
problems of keeping costs down and 
quality up. ‘ 

This 1400 gallon stainless steel syrup 
storage tank is a good example of where 
stainless does the best job. It’s destined 
for the new plant of the Pepsi-Cola 
Bottling Company of Atlanta. It was 
fabricated by Potter & Rayfield, Inc., 
Atlanta, Ga. 


Pe ree 


How stainless helps control quality 
and lower costs in food processing 


Considered from a practical, dollars and cents standpoint, 
stainless steel is the best choice wherever food products touch 
metal. For example... . 

Stainless can be cleaned completely in record time—a saving in 
labor costs and an assurance that all contaminants have been 
completely removed. 

Stainless resists the attack of acids and other corroding factors 
encountered in food processing —a long range saving of equip- 
ment and maintenance. 

Stainless steel leaves foods strictly alone—it eliminates the 
chance of metal ion contamination. You save through fewer 
rejects. ; 
Stainless steel resists abrasion—units last longer, even when 
subject to constant wear. 


There’s a lot more to the stainless story. Much of it is con- 
tained in Crucible’s 40-page booklet ‘““Making the Most of 
Stainless Steels in the Food Processing Industry.” Write for 
your free copy today. Crucible Steel Company of America, 
The Oliver Building, Mellon Square, Pittsburgh 22, Pa. 





8 ome 
Lae 


», 


first name in special purpose steels 


Crucible Steel 


Company of America 


Canadian Distributor—Railway & Power Engineering Corp., Ltd. 


When inquiring check 7741 opposite last page 
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THEY LAST LONGER 


because they’re “cushionized”. Buffalo 
Belts are solidly woven from the tough- 
est cotton yarn available. This tightly 
woven cotton has a “bouncy” reaction 
to IMPACT and ABRASION. Drop 
heavy objects on these belts all day 
long, day in and day out and see the 
difference. Nothing normal DIGS, 
DENTS or DESTROYS these belts, 
except OLD AGE itself! They are 
bouncy, tough and PLIABLE. Hard, 
stiff, plied-up belts (for which you are 
probably paying more) will grind, groan and wear if your 
conveyor is the least bit bumpy or out of line. Buffalo 
COTTON Belts ALIGN THEMSELVES to curves and 
angles. If they come to a rough or bumpy spot in the line 
they just MOLD themselves AROUND it and keep on 
going. Nothing hurts these Buffalo Belts because they’re 
CUSHIONIZED. Next time you order belts . . . buy the 
“Bounce that Counts” . .. buy Buffalo! They LAST 
LONGER ... COST LESS! 


BUFFALO , 


/ Woe 


CONVEYOR 
BELTS 






WRITE 


for 14 page manual 


on “How to Buy The Cor- 
rect Belt for Your Convey- 
ing Job”. Illustrates regular 
and treated Belts and their 
USES. 


In addition to Buffalo’s regular woven belt, 
which is ideal for most conveying jobs, we 
also COAT this basic belt SIX DIFFER- 
ENT WAYS to meet SPECIAL REQUIRE- 
MENTS. Whether you need a belt to resist 
weather or water; acids, oils, grease or alka- 
lies; highest or lowest temperatures or to 
handle dainty pure foods or just plain rough 
and tough material we have a belt, 
specially surfaced to handle the job. 







BUFFALO WEAVING & BELTING CO., INC. 


BUFFALO 7, NEW YORK 
DETROIT LOS ANGELES 





208 CHANDLER STREET 
NEW YORK PHILADELPHIA 


We also manufacture a complete line of WEBBINGS and PURE SHEET RUBBER. 









CHICAGO 






When inquiring check 7742 opposite last page 
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crop production 


Mechanical scarecrow 
protects crops 


Shot-gun-like blast at ir- 
regular intervals operates 
for 24 hr period 


An automatic “scarecrow’’, orig- 
inally imported from  Hol- 
land, is being used across the 
US to frighten birds or ani- 
mals away from crops. The 
22 Ib scarecrow is portable 
and operates on 10 oz of cal- 
cium carbide for a period of 
24 hr. 





Small amount of carbide in 


vertical cylinder triggers a 
shotgun-like blast 


Water from a small tank is 
dripped into chamber con- 
taining the carbide. A loud 
blast from the horn occurs 
every 2 to 30 minutes, de- 
pending on how frequent the 
water drip is set for. The blast 
will frighten birds such as 
blackbirds, crows, ducks, and 
pheasants, as well as rabbits 
and squirrels, the importer 
claims. Random firing makes 
it difficult for the wild life to 
become accustomed to the 
shotgun-like blast. 


Several hundred of the me- 
chanical scarecrows are in op- 
eration, the importer says, in 
spots such as rice fields in the 
South and vineyards in the 
West. Instrument will oper- 
ate unattended for several 
days when used with acetylene 
or butane tanks. 


(Zon Scarecrow is distributed 
in US by B. M. Lawrence and 
Co., Dept. FP, 255 Califor- 
nia... ot.,..San—.Francisco 11, 
Calif. . . . or for more infor- 
mation check 7743 on the con- 
venient Reader Service slip op- 
posite last page.) 





How to get MORE THOROUGH 
cleaning, dewatering, inspection 


High-intensity vibration and uniform motion of 
the Link-Belt Vibro-Clean Screen prevents clog- 
ging of screen cloth—assures maximum cleaning 
and dewatering. Discharged material forms an even 
bed for simplified inspection. Absence of corners 
or crevices eliminates build-up of food particles. 

Link-Belt Vibro-Clean Screen offers stainless 
steel screen cloth, two bearing vibrator, and many 
more benefits. Write for Folder 2435 today. 13,s16r 





VIBRO-CLEAN SCREENS 


LINK-BELT COMPANY: Executive Offices, Pruden- 
tial Plaza, Chicago 1. To Serve Industry ‘There 
Are Link-Belt Plants and Sales Offices in All 


7 


Principal Cities. Export Office, New York 7. 





When inquiring check 7744 opposite last page 






Liquid-Tight PIONEER Gloves 
For Every Food Processing Job 








A. Whitecap White All Neoprene .... 3 sizes, 10%” léngth, light wet. 
B. Stanflex Blue Plastic Coated Jersey . . . Full and Palm-Coat, 3 styles 
C. Stanflex Knit-Lined Red Plastic . . 4 sizes, 11’ length, medium wet. 
D. Sheergrip Natural Latex Rubber . . . 9 sizes, 3 lengths, sheer wet. 


——— — — Mail This Coupon Today ens 


The PIONEER Rubber Co. eg nttena 
222 Tiffin Road e 


VL- ° “A , 
Willard, Ohio, U.S.A. waa a G”” °, 





CO The name of my nearest 

PIONEER Glove Distributor. 

Please 
send me: oO 1956-57 PIONEER Industrial Glove Catalog. 


| 
| 
l 
| 
oO Hand Protection Clinic glove recommendation | 
for job described in enclosed letter. | 
| 
| 
| 
| 
| 


Firm 
Address 
CRY cinema atieninstteicanniataeenpiiiianttas: ONE: ctaten! 








When inquiring check 7745 opposite last page 
FOOD PROCESSING 


Seta 


AEs, 


Rte 





crop production & handling 


Rough terrain is easily traveled 
by compact forward control truck 


Four-wheel drive; power take-offs, large cargo 
space extend utility 


A new four-wheel drive forward control Jeep 
(FC-150) features maximum cargo space in relation 
to wheelbase (81). Driver's position in cab well 
forward of engine provides maximum all-direction 
visibility and comfortable control of vehicle for 
utmost safety. 





New model Jeep features maximum cargo space in 
relation to wheelbase 


Four-wheel drive power permits practically unre- 
stricted operation over farm, orchard, and ranch 
terrain, and many other off-road areas. For highway 
operation, Jeep is quickly shifted into conventional 
two-wheel drive. 

Payload bed — only 24” above ground, is more 
than 6’ in length — with tailgate extended cargo 
length is 92”. Three power take-offs — front, center 
and rear — provide for operating generators, 
winches, belt, and shaft-driven equipment. Power is 
by Hurricane 4-cylinder engine. 


(FC-150 Jeep is built by Willys Motors, Inc., Toledo 
1, Ohio . . . or check 7746 on form opp. last page.) 


>, don't look now — 























FOOD AND WASTE PRODUCTS 





PICKLE SLICES—1% REJECTS 

The 3’ x 8’ Simplicity 2-deck Pickle Screen was 
developed for both slices and relish. Bottom decks 
can be either a solid pan or screen cloth, with top 
deck opening to suit individual needs. The screen 
cloth is very effective for seed removal in relish stock. 
One large operator reported that, after installing 
this screen, rejects dropped from six per cent (the 
average with hand picking) to one per cent or less 
with the Simplicity! Production is 135 bushels per 
hour, and can be further increased by use of spray 
bars. Available in several sizes, these screens are 
“‘a must” for producers who want to improve their 
product. 


SIMPLICITY SCREENS DEWATER 
3-4,000 LBS. VEGETABLES HOURLY 


A major producer of frozen foods uses this 3’ x 8’ Model ‘‘C’’ single 
deck screen to dewater 4,000 pounds of corn per hour, using a hydro- 
pump with a capacity of 250 gallons of water per minute. 


The stainless steel wire cloth deck has longitudinal slotted openings of 
1/10” x 1”. The same producer also uses this screen to dewater 3,000 
pounds per hour of field run peas. The screen removes excess moisture 
from these products so effectively, that they are fed directly from the 
screen to a freezing belt. 


SCALPING OVERSIZED MATERIAL FROM POWDERED 
COFFEE BRINGS ORDER FOR 2ND SIMPLICITY MACHINE 


A large instant coffee producer is using a Model OA-10-52 3’ x 10’, 
totally-enclosed single deck flat screen for scalping oversize material 
from the product. The powdered coffee, weighing 15# per cubic foot is 
screened at a rate of 6,000 pounds per hour on the 14-mesh stainless 
steel deck. This machine proved so satisfactory that the company 
ordered a duplicate unit. 


FOR THAT SEWAGE PROBLEM 

Above is a typical Simplicity sewage screen installa- 
tion. These screens are being used by food manu- 
facturers throughout the United States for removing 
solids from their waste water. With the sewage 
problem increasing steadily, it will pay you to in- 
vestigate these low-cost, low-maintenance units. 


The Simplicity flat screen can be used for handling many food products, 
and is easy to clean. The two-shaft, oscillating assembly gives a positive 
feeding action, even if the screen is set on the horizontal. 


Available in many sizes and models; you'll find one just right for your 


There is a unit size manufactured to suit every need, 
large or small. The 2’ x 3’ Model “‘C’’ will handle 
250 GPM, a 2’ x 6’—400 GPM, a 3’ x 6’—600 GPM, 
and the 3’ x 8’ will handle from 800 to 1,000 GPM. 
Stainless steel cloth with 20, 30 or 40 mesh openings 


J) 
screening problem. Write today for details. can be installed at customer’s request. 


Write for information on any of these pieces of equipment or for Bulletin FC-3 


SIMPLICITY ENGINEERING COMPANY, bvuranp 6, MICHIGAN 


SALES REPRESENTATIVES IN ALL PARTS OF THE U.S.A. e FOR CANADA: Simplicity Materials Handling Ltd., Guelph, Ont. e FOR EXPORT: Brown and Sites, 50 Church St., N.Y. 7, N.Y. 


. . . but there is a message 
for Big Wheels only .. . 
on page 82 





When inquiring check 7747 opposite last page 
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BLENDING 
SYSTEM... 


Blends two or more liquids in preser 
proportions, automatically, in closed, con- 
tinuous production. Highest possible ac- 
curacy. May be integrated with packaging | 
and accounting for automated production. — 
Write for "BLENDING" folder. 






Recording printer on meter 
prints quantity dispensed or 
received for accounting. 


Repeating dial delivers pre- Predetermining dial delivers 
determined, repeating quantities up to 10,000 
quantities automatically. gallons, then shuts off. 






BOWSER, INC., Fort WAYNE, IND 


1304 E. CREIGHTON AVE. 





When inquiring check 7748 opposite last page 
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index 





. for alphabetical index of all processes, mate- 
rials, services, and equipment discussed in this 
issue’s editorial columns and advertisements, look 
at page 119. “Quick-locator” starting on that page 
was a feature in FOOD PROCESSING years ago. 
It means extra work for the Editors, but it helps 
you, the reader, in finding what you want... in a 
hurry! 
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Differential pressure across flow bridge is a function of percent insoluble solids of slurry 


consistency control 


independen 


Instrument measu 


t of viscosity 


rements are sensitive 


only to concentration of insoluble solids 
in fibrous or pulpy slurries 


Developed by David Eolkin of Gerber 
Products* and now commercially avail- 
able, the ‘‘Plastometer” continuously 
measures and records consistency (per- 
cent insoluble solids) of fibrous or pulpy 
slurries, such as tomato products, apple- 
sauce, baby foods, etc. Unit can also be 
adapted to automatic control of consist- 


PEELE 


Bostwick-cm in 5 seconds 


a 


20 0 50 
Flow bridge - inches water 





ency of these products. 


Measuring portion of instrument is simple 

flow bridge — samples are drawn from 

process piping or batch kettle, pass through 

bridge at 4 to 7 gpm, and are returned 

*Eolkin presented a prize-winning paper (Monsanto—IFT 

Award) oe — the Plastometer at Annual Institute 
ec og 


of Food hnologists Meeting at St. Louis in June 
1956 


Relationship of Plastometer readings to Bostwick 


Ne for eight concentrations of insoluble solids 


in tomato catsup 


Relationship between flow bridge differential pres- 
sure and percent insoluble solids 


10 12 14 lo 18 
PERCENT INSOLUBLE SOLIDS 
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oe * wHen ACCURACY means 


' z Just LOAD-LIGHT- 
to system. Flow bridge (see Figure 1) consists Ysera 
of two parallel flow paths, each further divided readings to .0005; s ‘“j 
into two series flow paths of equal resistance but estimatesto OOO} 





. . ',. in seconds 
unequal cross-section and length. These resistances " Scene: 


are designed so that all four viscous flow resistances 





are equal. 
When slurry passes through bridge, a pressure pope eam 2 
differential is produced between two reference lebtleders eecaely SPARS AT & Lomb 
) points. This differential is a direct measure of per on production lines; 
cent insoluble solids and, because viscous resistances choice of 7 scale 
oh ° ° ranges; accurate to | od 
are balanced, is independent of viscosity. In tests, + 5001. P RECISION 


passage through flow bridge of various Newtonian 
fluids (which contain no insoluble solids) over wide | 


wueehn Refractometer 







viscosity range produces zero pressure differential | er 
. . ‘ : asy horizonta 
(provided flow through bridge remains laminar). | is 

y ‘ . ‘ readings to 0.1 

| Correlation between Plastometer readings and Bost ic rockon 







DEPENDABLE QUALITY CONTROL 
Index accuracy to .00003 ... assures 
identification of samples whose indexes 

are very close together. Tests transparent or 


wick or Adams consistency units is excellent (see 
Figure 2). Plastometer also yields repeatable results 
despite significant temperature variations, flow rate 
variations, or soluble solids addition. 


; opaque samples, liquid or solid, by transmitted or 
i (Plastometer is product of Fischer & Porter Co., | REFRACTOMETER reflected light. Three readily interchangeable 
; Dept. FP, 11 Jacksonville Rd., Hatboro, Pa... . or Identifies samples prism assemblies cover range of 1.20 to 1.70. Spe- 
‘ : : whose indexes ial ism avai i 
for more information check 7749 on form opposite aod cnae Naeaiiens fieudue available, certified by U. S. Bureau 
last page. ) | accurate to .00003. ; 
| DIPPING FAST, EASY READINGS ° Built-in sodium vapor 
REFRACTOMETER illuminator provides bright, sharp dividing line. 
ve ‘ane ‘* Mercury light source also available for high ac- NOW! PRECISE TEMPERATURE 
| protected; index curacy dispersion readings. Long-focus telescope CONTROL INCREASES TEST AC- 
a nnn ne | accuracy to system makes it easy to match dividing line with vom ll eee Im- 
at : : ° . Si eter... 
0.000035. crosshairs. Illuminated vernier and magnifying ASTM-approved, reads ac- 
eyepiece provide quick reading of widely gradu- curately to + .1°. Magnify- 
| SUICE ated scale. ing eyepiece, built-in illu- 
| REFRACTOMETER minator. (Optional). 


Direct readings to 
0.1% by transmitted » 
or reflected ' 
light; 0-25 % 
dissolved FILL YOUR QUALITY CONTROL NEEDS 


solids range. 
FROM INDUSTRY’S MOST COMPLETE LINE 





























HAND 
REFRACTOMETER 
Direct readings to 
0.2 % ; choice of 
0-60 % or 40-85 % 
dissolved solids 


Only the right instrument for the specific job can protect quality standards 
range. ... Save time ... cut production costs. Only the complete, top-accuracy 


Bausch & Lomb line assures you the right instrument for every job; on-the- 
OlL GRADING spot production line inspection . . . field checks . . . research. Find out now 
REFRACTOMETER how the right 


Direct readings of B&L instrument 
flaxseed, soybean heel aie MAIL COUPON FOR COMPLETE DATA 
samples to nearest 





, ciency easy. 
a Scene § sauscn & Lome optical Co. g 
10 1/10. — 60616 St. Paul Street, Rochester 2, N. Y. 2 
Send me complete data on the following B&L Refractometers: 
(CD Abbe-3t (] Precision (_] Butyro (] Industrial 3 
Mm (1 Dipping C1 Juice (] Hand C] Oil Grading i 
B I \ 7 S = | G LOM B (CD | would like a demonstration of the B&L Refractometers checked 
: above. : 
. Pecan 
i RS a Lb Sisto i 
: SINCE 1853 
} TETLE....2... d 
& "What was that you said about automation, . . . it COMPANY... ee j 
can't happen here .. ." 
g NE eae o.oo dasa asrncko ter ease so wicat Shans soassieseterametcabtolaee 
i America’s only complete optical source... from glass to finished product. g civ... ZONE. STATE... 4 


Terre eo ceo oo ooo oo wooo ow ooo oeooeooowoooeooe 
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For better taste control 
Borden uses 


NEPTUN 




















Borden’s ice cream earns repeat sales because its good flavor 
never wavers from batch to batch. By measuring exactly the 
right amount of corn syrup into the mix, Neptune meters help 
insure uniform, well-flavored ice cream. 


Borden’s saves handling heavy bags of corn syrup solids, too, 
and improves plant housekeeping as well as employee morale... 
extra bonus values from their Neptune meters. The operator 
simply pushes the buttons to set the quantity required . . . opens 
valve ...and the meter shuts off at the predetermined quantity. 


Hundreds of plants now depend on Neptune meters to handle 
over 150 liquids — hot or cold water, soap solutions, oils, syrups, 
brines, many chemicals, etc. Sizes: 4% to 6 in. Capacities: 2 to 
1000 gpm. Automatic ticket printing 
also available. 


Neptune meters can benefit your 
operation wherever liquids flow. Send 
for free, helpful Metering Bulletin 
567-CFP. 


NEPTUNE METER COMPANY 
“Y>) 19 West 50th Street, New York 20, N. Y. 


seo woosensearsroecessmuanioneensesosvomnnannvenianosesennagas wate dea case - . - soconnen secon sseomonmene eee 


Branches ATLANTA + BOSTON * CHICAGO * DALLAS + DENVER * LOS ANGELES 
'"* LOUISVILLE + No. KANSAS CITY, Mo. * PHILADELPHIA + PORTLAND, ORE. 
SAN FRANCISCO (Millbrae) . IN CANADA: TORONTO +14, ONT. 
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instrumentation 


Flashes warning when 
liquid level strays 


Uses: For instant remote 
readings of liquid levels in 
boilers, tanks, etc. 


Features: Remote-reading 
gage gives positive visual 
warning when liquid level is 
too high or too low. Scale has 
maximum visibility, is accu- 
rate to ¥%4% of full-scale 
reading. 


Gage can be located where 
it can be read easily 


Description: When alarm 
point is reached, the whole 
scale is brightly lighted by a 
flashing red bulb. Scale is 
marked directly on a convex 
face, giving 180° visibility. 
Signal horns, lights, and re- 
peaters are available. 


(Truscale liquid level gages 
are manufactured by Jerguson 
Gage & Valve Co., Dept. FP, 
80 Fellsway, Somerville 45, 
Mass. .. . or for more infor- 
mation check 7752 on form 
opposite last page.) 


NEXT MONTH — 


Read how prominent. malt- 
ster Albert Schwill & Co. 
uses electronic instruments, 
yet needs no specially 
trained maintenance per- 
sonnel 











Modern concept in 


TESTING 
THERMOMETERS 





Rugged... Accurate... Convenient 
for laboratory and equipment needs 


For laboratory needs, for production testing and inspection, 
for equipment mounting . . . wherever high sustained accu- 
racy and quick response are essential... WESTON all-metal 
thermometers have been widely adopted because they are 
more convenient to use, and far more durable and econom- 
ical. Cases and stems are of 18-8 stainless steel — standard 
stem length 8” — 2” to 24” length available on order — dials 
1%” dia. — ranges from low as —100F to high as +500F. 
Require only 2” immersion in solids or liquids. Accuracy 2 
of 1% of thermometer range. For the complete story, in- 
cluding data on all-metal thermometers for industrial use, 
write now for bulletin T-13. Weston Electrical Instrument 
Corporation, 614 Frelinghuysen Avenue, Newark 5, N. J. 
A subsidiary of Daystrom, Incorporated. 


r ©) 





Precision General Purpose 

POCKET THERMOMETERS THERMOMETERS 
Dials 1” dia.—spike stem 5” long Dials 2” dia.—18.8 stainless steel con- 
—18-8 stainless steel construction struction—ranges as low as —I100F ta 


—ranges as low as —40F to high high as +1000F — accuracy 1% a 

os +500F—accuracy 1/2 of 1% of range. 

thermometer range. Model 2282 —standard stem length 8” 
including hub, 
Model 2281 — stem lengths 21/2”-4”-6”- 
9”-12”-18"-24” including throads. 


W E STO N all-metal 


THERMOMETERS 


When inquiring check 7753 opposite last page 
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Starts, stops, defrost, automatically 
in line with equipment needs 


Manual setting eliminated with switch which 
works on time, temperature or pressure 


Features: Eliminates manual setting of defrost 
time according to ambient temperature, relative 
humidity and nature of load. Avoids lapse be- 
tween need for adjustment and attention by service 
personnel. 


Conditions which determine the exact time required 
for defrost actually control the defrost period. 


Description: When time switch starts defrost 
operation, duration of cycle is determined by re- 
mote thermostat or pressure switch. Defrost starts 





Refrigeration control switch operates within range of 
minus 40° to plus 140° F 


and stops automatically. Should either thermostat 
or pressure switch fail to release solenoid and 
terminate cycle, a time-safe tripper takes over to 
assure transfer back to cooling cycle. 


Switches are available for use with all methods of 
defrosting, and can be furnished with heavy-duty 
auxiliary contacts for “cooling” or ‘defrosting’ or 
both. Equipped with extra heavy-duty synchronous 
motor and gear train which operates at tempera- 
tures from minus 40° to plus 140° F, the switches 
are designed to perform in hot moist compressor 
rooms, or in low ambient temperature locations. 
(TA series switches are made by Tork Time Con- 
trols, Inc., Dept. FP, Mt. Vernon, N.Y... . or 
for more information reader may simply check 7754 
on form which is located opposite last page.) 
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OX BOR 


MoS PAT. OFF. 


FACTORIES 


REG 


THE 


UNITED 


STATES, 


“SANIFLO” 


CONTROL 
VALVE 
SPECIFICALLY 


DESIGNED 
FOR YOU! 


IT’S SANITARY... 


This new Foxboro 2-way sanitary control valve has 
been engineered expressly for processing equipment 
such as fillers, juice heaters, evaporators, deaerators. 
Its one-piece stem and plunger eliminates threads 
and crevices which are apt to harbor bacteria. All 
parts exposed to products are corrosion-resistant Type 
18-8 Stainless Steel. 


IT’S EASY TO CLEAN... 


Operator simply snaps quick-disconnect clamp to take 
the valve apart, and loosens a hand nut to remove 
plunger stem. Sanitary seals assure leak-proof con- 
nections between body, bonnet, and stem. 


IT HAS HIGH FLOW CAPACITY... 


Expanded, streamlined body construction allows 
greater flow of product . . . even products like cream- 
style corn, cranberries and banana purée flow freely 
and easily through the Saniflo Valve. Equally effective 
for throttling (proportional) or open-and-shut control. 
Standard line sizes, 1’ to 3”, are available. 


You’ll agree that Foxboro’s Saniflo Control Valve 
was designed with YOU in mind. Learn all about it. 
Write, The Foxboro Company, 924 Neponset Avenue, 
Foxboro, Mass., U.S.A. 


INSTRUMENTS that 
aol eae RL TEA] 


CANADA AND 


\ 


When inquiring check 7755 opposite last page 
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Precision heat control 
with tiny thermostat 


Operates on small differences between make 
and break settings 


BRA 


; 


Features: On ‘differential as small as ll 


; oe § ‘ Da ca Pe between the make and break setting in a_ heat 
y system, small thermostat 
operates repeatedly. 
Description: Two 
types of construction are 
available, grounded or 
two wire. Mounting is 
plain, flanged, or screwed 
head. Length is one inch, 
outside diameter 1/4 inch. 
Rated load is 1 amp, 110 


volt AC. Ranges of tem Asi 
perature operation are: 50 Bul 
t6 173 fF: 150 to 275'F: ; FL- 
and 250 to 275°F. : & 

a aca ITC 
(Precision ‘“T in i-Temp- BH- 


switch” is manufactured 
by Scaico Controls, Inc., 
Dept. FP, Palmyra, Bur. 
Co., N. J... . or for more information check 7757 
on the convenient Reader Service slip which is lo 
cated opposite last page.) 









Vibration of refinery compressor proves 
unshakable accuracy of RMC thermometer 


The RMC Thermometer shown in the photograph is con- 
stantly subjected to extreme vibration from the two-stage 
Synthesis Gas Compressor on which it is installed. This 
powerful equipment is used to compress a mixture of H» and 
Ne from 400 to 3500 pounds—at the Philadelphia Synthetic 
Ammonia Plant of The Atlantic Refining Company. 






Look to RMC for Full-Line 
instrumentation 


DIAL THERMOMETERS 


Mlustrated here is a 6” 
dial thermometer with her- 
metically sealed dial cham- 
ber, external recalibra- 
tion—built for heavy duty 
service. What are your 
thermometer requirements? 


PRESSURE SWITCHES 


This RMC Pressure Switch will 
stand heavy pulsating pres- 
sures, has close on-off dif- 
ferentials, maintains con- 
sistent cut-in, cut-out settings. 
What are your pressure 
switch problems? 





Electromagnetic flow meter 
accurate over wide range 








Sanitary features of measuring head an ad- 
vantage in food applications 









Electromagnetic flow meter converts liquid veloci- 
ty directly into an electrical potential without any 
inherent pressure drop. Instantaneous and full 
linear response make it especially suitable for 
control use. Instrument measures flow rates as low 
as 100 cc/min and as high as 2000 gpm. For the 
great majority of liquids, induced flow signal is 
independent of the electrical conductivity of the 
liquid and the accuracy of measurement is de- 








This particular job required a special thermometer that could 
withstand the constant and terrific vibration, and at the same 
time provide and maintain precise, accurate readings. Roch- 
ester Manufacturing Company promptly came up with the 
answer—a silicone-dampened, bimetallic, angle-form RMC 
thermometer. And this is but one example of how RMC 
engineering skill provides instruments that meet the most 
demanding and exacting requirements. 




















AND REMOTE INDICATING INSTRUMENTS, AND LET 
RMC ENGINEERING SKILL PROVIDE THE ANSWERS! 











REPRESENTATIVES IN ALL PRINCIPAL CITIES 





**You Can Rely On Rochester’’ 














LIQUID TEMPERATURE and PRESSURE INSTRUMENTS 


ee ROCHESTER MANUFACTURING CO., INC. ; ; 
Manufacturing Co., Inc, 111 ROCKWOOD STREET «- ROCH ESTER 10, N.Y. Flow head—using smooth bore tube—available with ; 


flanged or threaded connection 


LEVEL, 





When inquiring check 7756 opposite last page 
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AUTOMATIC 
CONTROLS 


ELECTRONIC LIQUID LEVEL 
TUL Teel at 
ue 
NCL ume aL) 





Ask for 
Bulletin 


LT—Time Switches 
PC—Program Clocks 
CR—Cycle Repeaters 
R—Time Delay Relay 
RMC—aAutomatic Reset 


Ask for 
Bulletin 


Fl—tLiquid Level 
FM—Milk Level 
FN—Nonconductive Liquid 
ITC—Ice Thickness 
BH—Boiler Level 


sumenite Efectronic Company 


NERS ne F s 


407 S. Dearborn Street Chicago 5, II] 





When inquiring check 7758 opposite last page 


alphabetical index 
on page 119 


. . . for alphabetical index of all proc- 
esses, materials, services, and equipment 
discussed in this issue’s editorial col- 
umns and advertisements, turn to page 
119. “Quick-locator” starting on that 
page was a feature in FOOD PROC- 
ESSING years ago. It means extra 
work for the Editors, but it helps you, 
the reader, in finding what you want 
...in a hurry! 
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termined solely by the proper design of the input 
circuits of the electronic amplifier. 


For a given tube diameter and a constant magnetic 
field, transducer voltage is generated directly pro- 
portional to the volumetric flow rate. This signal 
is then coupled into the balanced amplifier which 
supplies the energy for indicating, totalizing, re- 
cording, and controlling. 

The measuring head or flow transducer contains 
a smooth-bore Teflon flow tube, with platinum 
electrodes and exciter magnet. There are no 
moving parts, no obstructions or crevices to trap 
materials. In joining the Teflon tube to the piping 
system, an intermediate high-compression-type 
seal arrangement is used. This incorporates a con- 
nection for standard pipe thread or flange (see 
photo at bottom of page 56). 


Measuring head or transducer is made in two 
types: Type A accommodates flow tube diameters 
from 3/16 to 114”; Type B accommodates those 
from 11/4 to 10”. 


(Nucor Magnaflow is made by Nuclear Corp. of 
America, Inc., Dept. FP, Suite 4219, Empire State 
Bldg., New York 1, N. Y.... or for more infor- 
mation check 7759 on form which is located oppo- 
site last page.) 


Close control possible with 
dough sheet thickness instrument 


Uses: Apparatus measures and controls thick- 
ness of dough sheet for crackers, cookies, fig 
newtons, candy, and donuts. 


Features: Equipment reportedly insures control 
within one percent of predetermined standards. 
It operates without touching the material in proc- 
ess. Scanning can be done with this equipment 
either manually or automatically, and continuously 
without interferring with processing. 


Description: Gauge is a non-contact type em- 
ploying x-ray beam whose energy is transmitted 
through material being measured. Energy is col- 
lected by receiving unit, converted into electrical 
impulses which in turn actuate electronic equip- 
ment in main console. 


From main console equipment it is possible to 
actuate large scale zero centered meter, continuous 
chart recorder, or electro-mechanical device for 
actuating sheet rollers and other equipment to 
automatically control thickness of material being 
processed. 

These gauges operate over wide sheets of material 
when installed on traversing carriages. 


(XactRay Gauge is manufactured by Industrial 
Gauges Corp., Dept. FP, West Englewood, New 
Jersey . . . or for more information check 7760 
on form opposite last page.) 

















Instant LOW 


to Moisture Tests 


Bi | ON: ... <x Starch 
) Saltine Sap 


Crackers 
a 
UNIVERSAL 


a ° 
Cookies 
IVER 


i e aa 

.- Plus other “difficult” products 
Newest and most versatile moisture tester yet, 
the Model “AA” Universal is the first to meas- 
ure fractions of 1% to over 25%. Precision tests 
anywhere in your plant or laboratory. 
One of a complete series of Universals. Write 
today for full information. 








ELECTROPROBE 


30 second testing of semi-liquid and 
semi-solid formulated products either 
cold or during cooking cycle. 


*I-R 
MOISTURE- 
MATIC 
BALANCE 





Dries, times, weighs and records 
moisture percent all automatically. 
For any product that can be dried 
by heat. 


* Infrared 


A moisture tester for any and 
every purpose—batch testing or 
continuous recording and regu- 
lating. 


MOORE-MILFORD CORPORATION 


Consultants 


CORPORATION 






Engineers 


DAvis 8-7168 


Monufacturers 


1316 Sherman Avenue 





A etiET ol Mee Later Es 






When inquiring check 7761 opposite last page 
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Solids fed at uniform rate 
up to 40,000 Ib/hr 


Feeders have integral systems which maintain 
balance automatically and continuously 


Uses: For feeding granular, flowing, or cohesive 
solids; lumps, powders, or other types of materials. 


Features: Accuracy is +14% of set feed rate. 
Designed to insure proper delivery of materials 
and accurate record of performance. 


Description: Two basic types are available. 
First has a single hopper with capacity of several 
hours supply of material. Hopper is mounted on a 
scale lever system and counterbalanced by a coun- 
terpoise traveling on a calibrated scale beam. Lead 
screw, rotated by a constant-speed motor, retracts 
the counterpoise along the scale beam at a rate 
corresponding to the desired rate of feed. 


Any deflection of the scale beam from its set point 
actuates a pneumatic controller which either speeds 
up or slows down the feeding mechanism. In the 
installation illustrated in diagram, it is rotor- 
driven by a variable-speed transmission. Thus, the 
loss-in-weight feeder maintains itself in balance 
automatically and continuously, insuring uniform 
feed of material. 


Another model, similar in operation, is designed 
to deliver higher feed rates. It uses two feeding 
systems, with two hoppers being mounted on sep- 
arate scale systems. One hopper feeds while the 
-other is being filled alternating automatically. 


(Feeders — Simplex Model 30A and Duplex 
Model 31 — are built by Omega Machine Co., 
Div. of B-I-F Industries, Inc., Dept. FP, 345 Harris 
Ave., Providence 1, R. I... . or for more informa- 
tion check 7762 on form opposite last page.) 


Eliminate bearings, knife edges 
in liquid level controller 


Performance’ essentially constant, normal 
process residues don’t hamper operation 


Uses: Built for range of level control applica- 
tions, selection of models meets needs where 
instruments with displacer chambers are required, 
or direct displacer immersion in the process vessel 
is desired. 


Features: Both bearings and knife edges are 
eliminated. Torque table replaces pivoting mem- 
bers. Face of torque table, engaging and driving 
torque tube, is free to twist under action of dis- 
placer. Since there is no dependence on sharp 
edges, performance of controller is essentially 
constant and normal process residues do not 
hamper operation. 


Description: Direct reading scales simplify 
adjustment for a broad specific gravity range. 
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Only one simple service 
adjustment — puts control 
system in exact calibration. 
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Reset action stops —exclu- 


ive! 





> : B. 
§ 
i 
i 
Convenient built-in four- Positive on derivative ‘ 
position transfer station setting —another exclusive 
~_ external station also Bristol feature. Saves hours 
available. . of initial adjustment time 
2 _ for difficult processes. 
MADE IN MODELS FOR THESE CONTROL MODES: zero derivative setting. 
1, Fixed neeraw hand toncff): 5. or plus See eee tienes band, reset rate and 
¢ erivative time ? 
2. Proportional—to 100% and to 30%. WILL HANDLE THESE Coals PROBLEMS: 
3. a with wide oe 0.1 to 10 ll to 300 re- 1. Cascaded control 4. Time-program control 
peats per minute. Proportional band to 400%. 2. Selective control 5 Sneumeiic taemainion ; 
4. Derivative (rate)—Derivative time 0.2 to 20 min., plus 3. Ratio control E AU 
FOOD PROCESSING API 
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) are getting the best in 
} pneumatic controllers? 


Before you buy another controller check these 





Bs 
ta 
t 
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- 
oh 
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advantages of the new Bristol Series 500 
Free-Vane’ Pneumatic Controller 


FINEST MEASURING ELEMENTS 

Bristol Series 500 Pneumatic Controllers are 
equipped with precision Bristol measuring ele- 
ments—the widest selection of high-quality meas- 
uring elements available with any line of control 
instruments. You'll find models for control of: 
temperature, pressure, vacuum, draft, absolute 
pressure, liquid level, flow, humidity, density, pH, 
and a large number of other variables measur- 
able with electronic potentiometers and bridges. 

The sustained, predictable performance of 
Bristol measuring elements is one reason why 
you'll find more Bristol recording pressure gauges 
in use than all other makes combined. The new, 
completely linear Bristol Dual-Filled Vapor Pres- 
sure Measuring Element used in Series 500 Ther- 
mometer Controllers is the first really big advance 
in this field of measurement in 25 years. The 
Bristol Absolute Pressure Element, available in 
ranges as low as 0-6 mm of mercury absolute, also 
leads in its particular field. These are just a few of 
many examples of Bristol leadership in the devel- 
opment and improvement of measuring elements. 


ADVANCED CONTROL SYSTEM FEATURES 

Many features found on no other pneumatic 
controller assure better control with the Bristol 
Series 500: Reset action stops on reset models pre- 
vent loss of control due to prolonged deviation 
from set point; true zero derivative setting (on 
derivative models) can save hours of initial ad- 
justment time; easy shift to wider proportional 
band (% to 200% or 1 to 400% on wide band 
models) without recalibration. 


BEST MAINTENANCE RECORD 
One simple adjustment puts a Series 500 con- 
troller in exact calibration. 
Basic simplicity, accurate design, closely held 
manufacturing tolerances make this single adjust- 





N ee - ae _— i 
Bristol Series 500 Controllers on the job in new modern proc- 
essing plant. Absolute pressure, steam flow, and liquid 
levels are variables controlled here. 


ment all that’s necessary—even after complete dis- 
assembly and reassembly with replacement parts. 

This practically “built-in” calibration is typical 
of the foresight and engineering planning that 
make the Series 500 the easiest pneumatic control 
system on the market to service. Cut-and-try meth- 
ods are eliminated. No special maintenance skills 
are required. All parts are completely interchange- 
able. The result: a truly superlative maintenance 
record in thousands of industrial plants. 


NATION-WIDE SERVICE 

Series 500 Controllers are backed up by the 
kind of service a quality product requires. The 
facilities of the main factory, four strategically- 
located branch factories, and factory-trained serv- 
ice engineers operating out of 44 principal cities 
across the United States and Canada are on call 
whenever and wherever needed to help you get 
the most out of your Bristol Pneumatic Controllers. 


GET COMPLETE INFORMATION 
. on the Bristol Series 500 Pneumatic Controller 
before you buy another instrument! Fully de- 
scribed in Bulletin A130. Write : The Bristol Com- 


pany, 143 Bristol Road, Waterbury 20, Conn. 6.7 
*T.M. Reg. U. S. Pat. Of. 











Satisfies wide range of level control requirements 


Control action is interchangeable for proportional 
or differential gap response; proportional band is 
1 to 150% with automatic reset as an extra fea- 
ture. Also, direct mechanical liquid level indica- 
tion can be provided as a final and complete check 
on pneumatic system. 


(Flexotrol controller is available from Kieley & 
Mueller, Inc., Dept. FP, Middletown, N. Y. Check 
7764 on form opposite last page.) 


BRISTOL TRAIL-BLAZERS IN PROCESS AUTOMATION 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS | 





When inquiring check 7763 opposite last page 
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Ammonia “Slop-Over” Handled 
Automatically by PHILLIPS 
Liquid Return System 


Protects Compressors, Saves Power, 
Makes Defrosting and Maintenance Simpler 





Even in the best designed refrigeration systems, ammonia “slop- 
over” is a common occurrence. Two stage compression systems, 
booster systems and control ammonia compression systems subject 
to fast temperature and pressure changes are especially likely to 
have liquid in suction lines. This condition can seriously damage 
compressors which should handle dry gasses only. 


Engineers at H. A. Phillips & Co. have devised a system that 
automatically returns “‘slop-over” directly to the receiver without 
regenerating and re-condensing the liquid. As shown in the draw- 
ing below, the Phillips Liquid Return System takes liquid am- 
monia which has collected in the accumulator, drains it through 
an outlet valve and check valve (V-1) into a liquid trap. Drain- 
age occurs when the trap is at a low pressure. The trap is vented 
to the accumulator through a three-way valve and vent line. As 
the trap fills, a float switch is activated, energizing a three-way 
valve. This valve closes the vent line and connects the compres- 
sor discharge to the trap. Pressure builds up in the trap and closes 
check valve V-1. Pressure in the trap then reaches the same pres- 
sure as the receiver, opening check valve V-2 and allowing gravity 
to carry the liquid to the receiver. If gravity flow is not possible, 
a liquid ammonia pump is used. High pressure at both the pump 
inlet and outlet prevents flashing the liquid into gas. When the 
liquid trap is empty, the three-way valve is de-energized, closing 
the high pressure line to the trap. The trap is again vented to the 
accumulator, allowing liquid to drain once again into the trap. 


For use under 
U.S. Patents 
Nos. 2570979 - 
2589859 - 2641- 
281 and other 
foreign patents. 
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Phillips Liquid Return System 


This arrangement is highly efficient since only one pound of com- 
pression gas is required to move 25 pounds of liquid. There is 
practically no loss of refrigeration potential of the recovered 
liquid. The system also permits oil flushed into the accumulator 


to be easily drained. 


A number of “packaged” variations of this system in capacities 
to 1000-tons are available to handle all arrangements of accumu- 
lator and receiver locations. For full details, write .. . 


H. A. PHILLIPS & CO. 


DESIGNERS AND ENGINEERS 
REFRIGERATION CONTROL SYSTEMS 


3255 W. Carroll Ave. Chicago 24, Illinois 





When inquiring check 7765 opposite last page 
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Records any variable 
on 3” strip chart 


Potentiometer responds to flow, pressure, 


temperature, speed, or pH 


Uses: Can be used to measure and indicate 
or record any variable which can be converted 
into an electrical quantity such as pressure, tem- 
perature, flow, speed, resistance, or pH. 





Indicator, recorder housing 5" square 


Features: These recorders and indicators make 
it possible to monitor a complete process with minia- 
ture instruments. This permits a graphic panel or 
console-type operation where desired. 


Description: Recorder, which uses standard 
components, is housed in case 5” square. Indicat- 
ing models are also furnished. Chassis are built 
for full plug-in service. They can be interchanged 
with each other in a few seconds. 


(Potentiometer Bul P1271 is available from The 
Bristol Co., Dept. FP, Waterbury 2, Conn. Check 
7766 on form opposite last page.) 


Design extends applications 
of temperature controllers 


Operate on differential expansion basis for 
on-off and safety alarm service 


Uses: On-off temperature control of heating 
operations, processes, equipment. Also safety 
alarms, cut-outs, and other combinations of con- 
trols and alarms. 


Features: All cases are weathertight and may 
be used in outdoor locations. Temperature adjust- 
ments are all made externally. Two styles offer 
choice of knob with pointer for easy adjustment 
or socket head set screw where tampering must 
be discouraged. 


Description: Any one of these instruments 


| 
| 
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How to 

cut costs SEND FOR THIS 
with Partlow FREE 
Temperature led 
Controls aca 


Here’s a handy guide for quick 
reference! Contains illustrations, 
brief descriptions, prices of Partlow 
Temperature Controls. Lets 
you see at a glance how low- 
cost Partlow Controls can fit 
into your production program. 
Controls listed cover 
temperature range from 
—30°F, to 1200°F. — for 
industrial heating and 
refrigeration. 





O 


ay 
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THE PIONEER IN MERCURY THERMAL CONTROLS 


Send for your copy today 





THE PARTLOW CORP., Dept. FP-457, NEW HARTFORD, N.Y. 
Offices in All Principal Cities 


When inquiring check 7767 opposite last page 
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SPRAY NOZZLES 


To improve product 
quality and lower 
spraying costs, Spraying 
ystems offers the 
advantages of advanced ¢ 
design and better 
performance. Typical 
applications include mixing, 
washing, cooling and spray 
drying. We also offer spray 
nozzles to meet unusua 
conditions such as high 
abrasion or extremely fine 
atomization. 


SPRAYING SYSTEMS CO. 
3213 Randolph St. ¢ Bellwood, Ill, 





















WRITE FOR 
CATALOG 24 
forty-eight 
pages of 
complete 
data on 
thousands of 
types and 
capacities. 











ADVANCED SPRAY NOZZLE DESIGN 
FOR NEW DIMENSIONS 
IN CONTROL AND PERFORMANCE 





When inquiring check 7768 opposite last page 
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Lever actuates one or more switches to operate tem- 
perature controller 


offers choice of one, two, or three snap-action 
switches, making many unusual installations pos- 
sible. Temperatures from sub-zero to 2000°F can 
be handled without difficulty. Adjustable ranges 
as wide as 1200° in one instrument are offered. 


Operation is by the difference in expansion of 
two concentric tubes when exposed to heat. The 
resulting movement is multiplied through a lever 
arrangement which actuates one or more switches. 
Standard switch rating is 15 amp, 125v, AC. Higher 
ratings are also available. Units for local mount- 
ing may be furnished with flanged or threaded 
fittings. 

(Models F-1C, F-2C, and F-3C are made by 
Burling Instrument Co., Dept. FP, 16 River Rd., 
Chatham, N.J. Check 7769 opposite last page.) 


Bi-metallic thermometer 
has but one marking 


Calibrated at any point, F or C, over wide 
range 


Uses: Designed to measure temperature at a 
particular, specified point, and where other mark- 
ings are best eliminated to avoid confusion. 


Calibrated for absolute accuracy at 
—40° and 1000°F or between 


Features: 
any point between 
—10° and 300°C. 


No variation plus or minus. Dials are furnished 
in glare-proof, satin black with white figures and 
red filled reference mark. 


Description: Dial housing measures 1-1/16”. 
Actual dial diameter is 1-7/16”. Stem lengths from 
as short as 21/4” up to 70” long can be furnished. 


(Custom-calibrated bi-metallic thermometers are 
made by W. C. Dillon & Co., Inc., Dept. FP, 
Box 3008, 14620 Keswock St., Van Nuys, Calif. 

- or check 7770 on form opposite last page.) 
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Better, Cheaper Drying 


with Laylor in control at 


New Mill Noodle and Macaroni Co. 


ASE HARDENING, and resultant cracking or 

checking, is no problem for New Mill Noodle and 
Macaroni Co., Chicago, Illinois. Drying is much more 
reliable and no operator attention is required. 


The secret is the use of a modern drver, designed by the 
Glenn G. Hoskins Co., Libertyville, Ill, and an ac- 
curate wet and dry bulb temperature-humidity control 
system supplied by Taylor Instrument Companies. 
The Taylor system utilizes a Fuxiscope* Time Schedule 
Controller, which automatically controls both dry and 
wet bulb temperatures with an accuracy within 12°F. 
according to a pre-determined schedule. An “inter- 


| rupter-timer”” adjusts total length of the drying sched- 


ule from a minimum of 12 hours to an infinite time. 


A time-schedule controller is desirable for batch drying 


ee 


operations, since it is necessary to start the drying with 
a low depression (high humidity), or small difference 
between dry and wet bulb readings. Drying then pro- 
ceeds at stages determined by the instrument cam 
schedules, to the point where the depression is quite 
large. and drives the finished moisture of the product 
down to the required level of 10 to 11)2 %. 


This system saves money for New Mill in two ways. 
1. It insures a uniformly dried product. 2. It reduces 
operator attention time very considerably—for in- 
stance, a night crew is unnecessary. 


Consult your Taylor Field Engineer for full details 
about this and other cost-cutting Taylor systems. Or 
write for information to Taylor Instrument Companies, 


Rochester, N. Y., or Toronto, Canada. 
‘Reg. U.S. Pat. Off. 


MEAN 


ACCURACY FIRST 


INDUSTRY 





When inquiring check 7771 opposite last page 
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Heart of the Hyd VOLLELITL 
TA THE 
| ' DYNA-DUAL 
POWER 
UNIT 





This sturdy Dyna-Dual 

Power Unit out performs 

all others for ease of 
operation — dependability — 

lowest maintenance cost 

iy and economy of power. 
HydroLectrics will keep rolling 

and moving your materials at lower 
costs than any truck in its class. 
Want proof? Complete facts and data on request. 


Note: The Dyna-Dual Power Unit is interchangeable on all models. 


D Ler Trivers | ssc 
We fon lms, dae de 


There is a model for every purpose to handle any kind of material 







When inquiring check 7772 opposite last page 


ROCESS 
BELTS 


You can combine proc- 
essing and product 
movement, whether it 
be doughnuts or dog 
biscuits, pickled beets 
or fried fish, potato 
chips or frozen rabbit, 
Ashworth can _ help 
make savings in 
production. 


WRITE FOR 
ILLUSTRATED CATALOG 


ee OOM ae. Meee ae eres BF ode 





WINCHESTER, VIRGINIA 





Sales Atlanta + Buffalo + Charlotte,N.C + Chicago + Cleveland + Dallas + Detroit 
+ Louisville + New York + Philadelphio + Rochester 


* : Greenville, S. C. + Los Angeles 
Engineers: Seattle * St. Louis + St. Paul + Canadian Rep., PECKOVER’S LTD., Toronto + Montreal 





When inquiring check 7773 opposite last page 
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Activated-bottom bins will feed from 12,000 to 48,000 Ib- /hr of coarse corn fiber, in 
a smooth stream 


Feed to dryers at Corn Products Refining 
dipped and surged according to filter press 





load variation until company added... 


M. L. BULLARD, Division Superintendent 
Corn Products Refining Co., Pekin, Illinois 


as reported by FP Staff 


Problem: At Corn Products Refining 
Co., quantities of material being fed to 
dryers varied over a wide range accord- 
ing to load variation on filter presses in 
batch portion of corn processing. This 
“too much or too little’ feed caused 
peaks and valleys in process stream load, 
reduced efficiency of entire operation. 


Solution: In Sept. 1955 Corn Products 
installed two activated-bottom bins to 
handle corn fiber — corn kernel with 
germ, starch, and gluten removed. De- 
watered coarse fiber is fed to larger bin 
directly. Fine fiber is dewatered in filter 
presses and dropped to smaller bin. Bins 
feed specified amounts of coarse and fine 
fiber to mixer where they are blended 
with some dry return from dryer, steep- 
water is added, and mixture fed to dryer. 


Gluten, after being processed to remove 
starch, is dewatered in plate filter presses 
and dumped into a third bin (installed 
Nov. 1955). Here it is fed, with dry 


returns for conditioning, into mixer and 
then to a separate dryer. 


Large bin, handling coarse fiber at 21 
Ib/cu ft, has a level-full capacity of 1400 
cu ft and will deliver from 12,000 to 
48,000 Ib/hr. Smaller bin, for fine fiber, 
at 25 Ib/cu ft, has a capacity of 400 cu ft 
and will deliver from 7000 tu 28,000 
lb/hr. Gluten bin delivers 10,000 to 40,- 
000 Ib/hr of gluten at 41 Ib/cu ft. It has 
a level-full capacity of 200 cu ft. 
Fiber-handling units have variable-speed 
drives, roller-chain connected to one 
screw in each battery of three, the other 
two being driven by gears. Large bin has 
twelve screws, smaller one six. Gluten 
bin has one drive for each of two pairs 
of screws. 


Bins are designed so that material is fed 
to rotating screws at bottom. Screws feed 
material in a uniform stream regardless 


(Continued on page 64) 
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Two bins at left prevent 

peaks and valleys in proc- 

ess stream load to dryer 
at right 


Roller chain connects drive 
to set of three screws. Bin 
has total of twelve screws 


Each variable-speed drive 
operates three feed screws 
in bin bottom 
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Typical AiroViber 
vibrator installation 
to keep buik 
materials moving. 





Low cost AiroViber speeds 
movement of bulk materials 
by trouble-free vibration 


Operates quietly, effectively in wide range of temperatures; 
requires no maintenance 


Trouble-free — External vibration for 
effective movement of bulk materials in 
loading, unloading, moving, packaging, 
processing, grading or separating is now 
available to you in the low cost AiroViber 
vibrator. Simple design of AiroViber 
involves only one moving part and ends 
necessity of down time for periodic main- 
tenance or lubrication. It also includes a 
noise reducing design that eliminates 
annoyance of sounds often experienced in 
ordinary types of vibrators. 

AiroViber’s one-moving-part construc- 
tion assures you of continual operation in 
wide range of temperatures. It will also 
start and operate at all times and is not 
affected by humidity. 





AiroViber's simple design 
assures trouble-free vibration. 


How It Operates 


Vibration necessary to keep materials 
from jamming, arching or hanging up in 
bins, hoppers, chutes, feeders . . . is created 
by the AiroViber vibrator through action 
of a single heavy steel ball blown by com- 
pressed air around a hardened and ground 
steel track in the housing. A strong cen- 
trifugal force developed by the weight of 
the ball is then transmitted by the vibrator 
through its mounting into the object 
being vibrated. 


Installation Is Easy 


Because of its simplified design, AiroViber 
may be installed quickly and easily. And, 
since no upkeep is required, you can install 
this vibrator in hard-to-get-at locations... 
fully confident that it will operate for a 
long time without lubrication or main- 
tenance. Special line oilers or air filters 
are not needed ... merely hook up an air 
hose large enough to deliver air specified 
for the unit you select. 

Find out how AiroViber vibrators can 
save you money and time in moving bulk 
materials. For illustrated literature and 
address of nearest distributor, write Viber 
Company, 726 South Flower St., Burbank. 
Calif., Dept. 18-G-4. 





VIBRATORS SINCE 1931 


When inquiring check 7774 opposite last page 
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There'll be no more soapy lubricant 
spots on your bottles and labels 
when you install the new Rex 
Nylon Plate Top Roller Chain on 
your conveyors. Nylon Plate Top 
runs without lubrication and elimi- 
nates this common problem in the 
bottling and canning industries. 
And Nylon Plate Top does not wear 
the plating or paint from the bot- 
toms of cans. 


The ride is smo-o0-o-th — There’s 
no gap at all between the nylon top 
plates—actually, they overlap a 
little. Plate ends are beveled to pre- 
vent tipping when conveyed articles 
are slid on from the side. 


The tension is on the chain—The 
aylon top plates are snapped on to 


When inquiring check 7775 opposite last page 
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the extended pins of %-inch roller 
chain. This chain, easily disassem- 
bled at any link, runs on the stand- 
ard ASA No. 60 sprocket—a low- 
cost stock sprocket always quickly 
available. The tension is on the 
chain, and the nylon plates bear 
only the load of the conveyed ma- 
terials. 

Nylon Plate Top (patents pend- 
ing) has been field tested in thou- 
sands of hours of actual service in 
breweries and bottling plants. It is 
the newest member of the great 
CHAIN Belt family of flat-top and 
case conveyor chains. Write today 
for the new bulletin on Rex Nylon 
Plate Top Chain. CHAIN Belt 
Company, 4699 W.Greenfield Ave., 
Milwaukee 1, Wisconsin. 


CHAIR! seit company 


Milwaukee 1, Wisconsin 


- HOE 


PLATE TOP ROLLER CHAIN 


WITH SNAP-ON TOP reares BV] {{) N 
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Live-bottom Bins 
(Continued from page 62) 


of level to provide a conversion from batch op- 
eration to continuous process. Dried products are 
used to produce Buffalo Corn Gluten Feed and 
Diamond Corn Gluten Meal. About 400 tons of 
gluten feed and meal are produced per day from 
900 tons of starting material. 


Results: Greater production, smoother opera- 
tion with no peaks or valleys in material stream, 
and a more uniform product has resulted from 
use of bins. They will not plug, and will convert 
surges of material going into this portion of 
process into a smoothly flowing stream. 


(Live-bottom bins and mixers are a product of 
Sprout, Waldron & Co., Inc., Dept. FP, Muncy, 
Pa. Check 7776 on form opposite last page.) 


Adds water to dry materials — 
feeds mixture to trucks 


Uses: Unit mounts under bin, continuously 
mixes dry material with water and discharges 
properly moistened mixture into trucks, rail cars. 


Features: Suspended from base of a storage 
bin, unit is controlled from ground level rather 
than from a raised platform. This permits operator 





Wetted material is mixed by action of rotating drum 
and stationary scraper 


to watch discharge and regulate conveniently lo- 
cated water and feed controls. 


Description: Unit is self-contained. Rotary feed- 
er is used to control flow of fine grain material. 


In operation, dry material enters unit through 
rotary feeder. A screw-conveyor carries it to high 
end of mixing drum. Single jet of water impinges 
on a splash plate near high end of drum and wets 
dry material as it enters. As wetted material travels 
toward discharge end, it is mixed by combined 
action of rotating drum and stationary scraper. 


(Mixer-unloader is manufactured by Allen-Sherman- 
Hoff, Dept. FP, Wynnewood, Pa. . . . or for more 
information reader may simply check 7777 on form 
which is located opposite last page.) 
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PALMER-SHILE 


HANDLING EQUIPMENT 


Engineered and Built 
fo meet your needs 





CONTROLLED PRECISION 
DUMPING or POURING 







Especially ideal for handling chemicals, solvents, 
powders, etc. Unit for handling carboys also 
available. Equipped with two safety type locking i § 
devices and all steel, welded yoke. Turns 360° hem B-731 
through worm drive. Hand-operated chain 


drive or 12” O.D. hand wheel. $21 7.50 
LOADING and UNLOADING TRUCKS 


Item B-205 
$20.15 














Handles drums, barrels, kegs that have a 
lip. Excellent for handling draining of 
drums. Heavy welded chain and forged 
grab hooks. Weight approx. 81% Ibs. 


CONVENIENT, SAFE HANDLING 
of LIQUIDS with | 


bing DRAM 


loots enaticllY 


DETACHABLE 
HANDLES 






Item 


NS 506 DH 
(detachable 
handles) 


$61.80 








Item NS 506 
(handles welded 
to frame) 


$57.35 


This dual purpose truck can be used to move barrels or drums and 
also serve as a drain rack. Available in two styles—handles welded 
to frame or with detachable handles that can be pulled out to con- 
serve floor space. One set of handles can serve any number of trucks. 
Sturdy welded construction. Free-rolling 8” roller bearing wheels. 
Weight approximately 90 Ibs. 


DESIGNED AND MANUFACTURED BY 4 j J 
G, 
4 





16045 FULLERTON AVE., DETROIT 27, MICH 


BOSTON, Mass., CO 6-0570 © BURLINGAME, Calif., DI 2-0823 e CHICAGO, 
Ul, AUstin 7-8599 ° CLEVELAND, Ohio, SU 1-3235 ® DENVER, 
Colo., AL 5-3984 © FLINT, Mich., CE 8-6881 © FORT WAYNE, Ind., KE 5408 
INDIANAPOLIS, Ind., ME 5-2587 ° LOS ANGELES, Calif., RA 3-3733 
‘ST. LOUIS, Mo., PR 1-1474 . WHITE PLAINS, N. Y., White Plains 6-1354 


When inquiring check 7778 opposite last page 
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Lowers filled bags 
30 per minute 


Unit will elevate up to 30 
bags per minute 


Uses: Elevator is designed 
to lift or lower bags or pack- 
ages at any angle within dis- 
tance of 30’. 


Features: Unit receives bags 
and transfers them at controlled 
speeds . . . prevents breaking or 
jamming in chute. 





Handles and bags 


shapes 
without breaking or jamming 


Description: Base with sup- 
port takes only six feet of 
horizontal floor space. Belt 
moves at 140 fpm, handles 
continuous flow of bags at 30 
units per minute. Bags travel 
between two _ independently 
powered conveying surfaces. 
Bags can be delivered to any 
of various levels. 


Applications cover movement 
from production to storage or 
to cross conveyors, unloading 
operations. 

(Bag elevator is manufactured 
by Power Curve Conveyor Co., 
Dept. FP, 2185 South Jason 
St., Denver 23, Colo. ... or 
check 7779 opp. last page.) 















Cases of soap are conveyed 
from the manufacturing plant 
h over three blocks away and 
arrive at this sorting table. 


From the sorting table, cases 
are accumulated on seven 
conveyor lines ahead of each 
pallet loader. Pallet loads are 
then automatically transferred 
to any one of four floors 
storage and shipment. 





Lamson engineered almost two 
miles of belt, gravity, live roll, 
skate wheel and chain con- 
veyors; two automatic pallet 
loaders; two automatic transfer 
cars; and all master electrical 
controls to keep over 65,000 
cases of soap products rolling 
daily through four floors of the 
Colgate-Palmolive Co.'s ''most 
modern warehouse" in Jersey 
City, N. J. 


« + 
: 


ur ve products like 
Romans built the Appian Way... 


y HAND? 


The oldest and most celebrated highway of the Roman Republic, the 
Appian Way, was begun in 312 B.C. Crossing the steep grades of the 
Alban Mountains and the swamps of the Pontine marshes, it is a testament 
to the back-breaking work of literally hundreds of thousands of Roman 
slaves. Today, you can’t afford to move your products “slave-style.” 

In the field of engineered conveying, Lamson engineers offer thou- 
sands of man-years of experience. 

The Colgate installation exemplifies the value of this experience. 
This job, which is 95% automatic, was presented, accepted and now has 
proved to be the most economical and efficient system possible. A fully 
automatic system was considered but Lamson engineers could not justify 
the prohibitive costs. 

Why not talk over your conveying problems with a Lamson engineer? 
He'll show you ways to cut costs and meet production schedules. 








~ 
4 


SS "4 Valuable Information! Clip to Your Letterhead 
We | CJ Have an engineer call me for an 
appointment. 
| Send me these bulletins: 
LAMSON CORPORATION | 5 scomerer Foc: 
[-] 28-page Roller Gravity Bulletin 
252 Lamson St., Syracuse 1, N. Y. : F} “Utilize the Air Rights” 
Plants in Syracuse and San Francisco | [} “Automatic Pallet Loader” 
Offices in Principal Cities bine Se ee 


When inquiring check 7780 opposite last page 
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One-man drum handling 


Uses: Holds drum for dispensing contents; 
affords easy mobility. 
Features: Crank positions drum with minimum 
effort and no hazard. 





Casters and crank allow one-man drum handling 


Description: Rack is steel construction and de- 
signed for easy lowering of rack to floor position 
to receive drum. 


(Revere rack is made by Standard Safety Equip- 
ment Co., Dept. FP, 232 W. Ontario St., Chicago 
10, Ill. . . . or for more information check 7781 
on form which is located opposite last page.) 


Accessories for fork trucks 
helps them stand the cold 


Gives top performance at low temperatures 


Do fork trucks used in cold storage plants ‘feel’ 
the cold? Yes, they do and here are some of the 
points where they “feel” it most: 1) Controls for 
lifting and lowering; 2) Brakes; 3) Axle and steer- 
ing box; 4) Bearings; 5) Battery and accessories. 
To offer special protection against sub-zero tempera- 
tures special features are now offered for rider trucks 
in capacity range of 1000 to 4000 lb. These in- 
clude: Controls — locking type for lifting and lower- 
ing; 2) Brake enclosure; chrome plated brake cams; 
3) Sealed bearings with water resistant lubricants; 
4) Special hydraulic oil and lubricants in drive axle 
housing and steering box; 5) Canvas padding for 
battery compartment; 6) Corrosion-resistant protec- 
tive coating on trucks underside. 


Other optional refinements are a heated control 
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Who else wants to reduce material h 





There is a Dempster-Dumpster built to meet every handling requirement. 
And there is a Dempster-Dumpster Detachable Container available or that 
can be built to suit the material—be it solid, liquid, dusty, combustible, 
high temperature... waste or salvable, raw or finished product. 


4 


4 


With only one man, the driver, one Dempster - Dumpster serves scores of big 
detachable steel containers -- sizes 2 to 21 cu. yds... payloads up to 36,000 Ibs! 






PICK UP 
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handling cost 60% to 80% 7... 


A FACT-FINDING SURVEY made by one of our engineers in 
cooperation with officials at one relatively small plant revealed labor 
cost of that firm’s then-present-method was $6,552.00 annually. 
Labor cost would be $1,160.00 with the Dempster-Dumpster System 
— a saving of $5,392.00 annually (82 cents out of each $1.00). 
Investment in our equipment would amount to $10,000.00. In less 
than two years the equipment would pay for itself from its own 
savings produced for the user. 


Results of a survey at a larger plant revealed annual labor cost 
amounted to $64,119.00, and would be $23,304.00 with the Dempster- 
Dumpster System — a saving of $40,815.00 (63 cents out of each 
$1.00). On an equipment investment of $40,968.00, the system 
would pay for itself in one year. In 5 years it would save this 
company over $200,000.00! 


How much can this equipment save you? We recommend a 
fact-finding survey. No obligation, of course. It is the best way we 
have found to help you determine what can be expected of this 
system in your own particular operation. Or, perhaps you would 
prefer to first receive complete literature, free on request. May we 
hear from you? Dempster Brothers, Inc. 
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One Truck-Mounted 
Dempster-Dumpster Handles Scores 
of Containers... All Designs... All Sizes 





DEMPSTER BROTHERS, 747 Shea Building, 


Knoxville 17, Tennessee 


mt 
i | 


| 
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“Cold weather'’ conversion utilizes brake enclosure, 
chrome-plated cams, stainless steering chain, heated 
control panel 


panel, bumper strips on side and rear, and stainless 
steel steering chain. Extra-heavy forks can also be 
supplied as well as spotlights. 


In combination with still additional features, these 
standard models become corrosion-resistant units. 
Traction speeds of trucks of all capacities are 5-6 
mph. Turning radius is either 61 or 661/,” depend- 
ing on capacity and/or load length. 


(Model “E” Spacemaster electric fork trucks with 
accessories for sub-freezing temperatures are available 
from Lewis-Shepard Products, Inc., Dept. FP, Water- 
town 72, Mass... . or for more information check 
7782 on form opposite last page.) 


Motorized hand truck 
moves 1/2 ton loads 


Features: Oversize pneumatic tires; heavy duty 
transmission; manual snap-on lock for holding loads 
in place; finger-tip 
safety brake control. 
Description: Trans- 
ports loads up to 1000 
lb. Frame is welded, 
square tubular steel. 
Power is by 2 hp 
(Continental) gas en- 
gine. Speeds range up 
to 4 mph. Truck has 
three speeds forward 
and one reverse. Gross 
weight is 275 lb. Unit 
is perfectly balanced 
for easy handling. 





SS ~~" 
<< 


Both wheels powered 

from 2 hp motor 
(E-Z Loader is available from Walco Supply Co., 
Dept. FP, Glendora, Calif. . . . or for more infor- 
mation check 7783 on the convenient Reader Service 
slip which is located opposite last page.) 
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can do so many 


iobs So Well / 


To carry your production from the initial processing 
stage right through to the shipping department . . . just 
press the control button on a Wendway Light Product 
Conveyor. Wendway delivers a steady flow of prod- 
ucts or materials smoothly, quietly, wherever you need 
them. Up, down, around, through walls and back again. 
It's that versatile! See for yourself how Wendway can 
save you money in space, handling costs, convenience 
and time. Just fill in the coupon below. 


Wendway Conveyor belting, constructed of special 
#7 wire and fabricated on specialized machines, is an 
exclusive development of Union Steel Products Co. 


CMM > 
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\ 
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RIMM 
Mail 
Today 


AANA TENANT 
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When inquiring check 7784 opposite last page 
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Corrugated handling box 
needs no staples 


A handling box made of double- 
walled corrugated board auto- 
matically pops open for use and 
pulls flat for storage. It sets up 
in seconds and does not rely on 
stitching, stapling, or taping. 
No signs of wear are evidenced 
after repeated collapsing. 





Locks open or folds flat 


Construction assures load capaci- 
ty and stacking strength — in 
excess of 500 Ib. 

Dimensions of standard size are 
15x12x10”; large size, 17x13x 
1414”. Polyethylene liners are 
available at slight extra cost. 


(Miracle boxes are available 
from The Paige Co., Dept. FP, 
114 E. 32nd St., New York 16, 
N.Y. Check 7785 opp. last pg.) 


Wall chart illustrates 
safe pallet handling 


Illustrated chart, 1714 x 24”, 
shows at a glance the most effi- 
cient methods of handling ex- 
pendable pallets of wood or 
non-wood construction. 


Directions for loading boxes on 
pallets, moving pallets by fork 
and hand trucks, and loading 
trucks and box cars, emphasize 
safety to worker and load. 


Wal! chart, “How to Handle 
Pallets” is issued by Signode 
Steel Strapping Co., Dept. FP, 
2600 North Western Ave., Chi- 
cago 37, Ill. When inquiring 
specify 7786 opposite last page. 
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ROLLER CHAINS 
OF TODAY ::-: 





MEET STILL HIGHER STANDARDS OF 
UNIFORM QUALITY 


New procedures and methods are always in process 
at Diamond—research, specialized engineering, ex- 
periment and testing, newer heat-treating methods, 
preloading, shot-peening, better raw materials. You 
get all this and over 65 years of manufacture with 
skilled craftsmen and most modern equipment, only 
at Diamond. 

There is practically no end to the applications of 
Diamond Roller Caains. Our engineering staff is ready 
at all times to make practical recommendations. 


DIAMOND CHAIN COMPANY, Inc. 


Dept. 410, 402 Kentucky Ave., Indianapolis 7, Indiana 
Offices and Distributors in All Principal Cities 


Please refer to the classified section of your local telephone directory under the heading 
CHAINS or CHAINS-ROLLER 





When inquiring check 7787 opposite last page 
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New developments 
in fork lift 


trucks 


design innovations, ingenious accessories 
improve performance, safety, ease of operation 


Dock-type truck is only 
4752” from heel of forks 
and has turning radius 
of 491/,”. Compactness 
achieved by using high, 
narrow batteries. Lifting 
height is 135” with mast 
height of 83’; or, mast 





; height of 83” and 105” 
Y lift. Unit operates in 50” 
> intersecting aisles. (FFE- 





15 Docker is built by 
Automatic - Transportation 
Co., Dept. FP, 101 W. 87th St., Chicago 20, III. 

. or for more information check 7788 on form 
opposite last page.) 





Side hitch tractor couples to trailers for haul- 
ing pipe and long loads. Electro-hydraulic clamp 
engages underside of trailer frame. Clamps can be 
supplied to requirements. Tractor is 33’ wide; 44” 
long, and uses 12 v battery. (Side hitch tractor is 
built by The Moto-Truc Co., Dept. FP, 1959 E. 
59th St., Cleveland 3, Ohio . . . or for more infor- 
mation check 7789 on form opposite last page.) 


Straddle-type pedal operated elevating 
trucks offer additional stability for increased lift- 
ing heights. Easily converted to drum stacking 
with special automatic clamp. Easily handles loads 
all the way to floor. (Pedal-type trucks are built 
by The American Pulley Co., Dept. FP, 4200 
Wissahicken Ave., Philadelphia, Pa. . . . or check 
7790 on form opposite last page.) 
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Even 468 lbs. of wrestlers can’t break it! “ScotcuH” Brand 
Filament Tape is amazingly strong, super shock-resistant. Thou- 
sands of filaments imbedded in the pressure-sensitive adhesive 
give it up to 500 lbs. tensile strength per inch of width. Four 
colors: Red, Blue, Black, White, and Transparent. Ask your tape 
distributor for the complete story, or write us direct. Always 
specify ‘“Scorcn’”’ Brand, the quality tape ...and stick with it! 


FILAMENT TAPE... one of more than 300 Pressure-Sensitive Tapes for 


REG. U.S. PAT. OFF. 
industry, trademarked. . . y 





coTC 


BRAND 





The term “Scotcn” is a registered trademark of Minnesota Mining and Manufacturing Co., St. Paul 6, Minn. Export Sales Office: 99 Park Ave., Gy: 


New York 16, N.Y. In Canada: P.O. Box 757, London, Ontario. © 3M Co. 1957 





World’ 





Look what you 
can do with it! 












REINFORCE cases, cartons, bags, 
fiber drums. Super-strong “‘ScoTcH’”’ 
Brand Filament Tape sticks at a 
touch; won’t cut into containers. 
Easy to remove; easy to dispose of. 


PALLETIZE cases for storage and 
shipment. One wrap of ‘‘ScoTcH”’ 
Brand Filament Tape around top 
layer securely locks entire load. 
‘‘Mirror surface”’ adhesive puts all 
the tape strength to work. 





UNITIZE freight shipments. This 
actual destination photo shows how 
a planned application of a few bands 
of ‘‘Scotcn’’ Brand Filament Tape 
prevents load shifting in transit. 





FREE BOOKLETshows ways‘‘Scotcn”’ 
Brand Tapescancut packaging costs; 
speed production. Just write on your 
letterhead to 3M Co., St. Paul 6, 
Minn., Dept. IF-47. 


eA2OUc? o, 


Ss 
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& When inquiring check 7791 opposite last page 
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By putting new efficiency, safety and 
positive control into the hands of Tow- 
motor lift truck operators you enable 
them to do a bigger day’s work, easier. 
You let each one handle jobs you’d 
normally hire a gang to do. 

Through modern Towmotor mass- 
handling each operator has the power 
to improve your profit picture, because 
the new Towmotor fork lift trucks mul- 
tiply their productivity. Look over the 
new features that operators like best 
about our latest models—such as: 








lets one man handle work you’d pay a crew to do! 


Before you decide on your next fork lift 
truck, we urge you to get all the facts on 
the newly-designed Towmotor units. 
Write to Towmotor Corporation, Cleve- 
land 10, Ohio, today and ask for our new 
illustrated lift truck booklet — No. SP-23. 


“Gan NEEA 


Gerlinger Carrier Company, Dallas, Oregon, is a subsidiary of Towmotor Corporation, Cleveland, Ohio 


¢ New planned-comfort design 

¢ Off-center adjustable seating 

¢ Double action hydraulic tilt 

¢ Newly-improved power steering 
e “3-second access” to engine 

e Famed 12” reach for all controls 





Leaders for 38 years in 
building Fork Lift Trucks, 
and Tractors 


TOWMOTOR 


aime ee ee 





®) 


When inquiring check 7792 opposite last page 
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Low cost palletizer . . . 


stacks boxes automatically 


Saves one to two men per shift, gives more 
stable stack; simple design entirely mechanical 


Problem: Seasonal labor is hard to come by in 
most canneries, especially for handling boxes 
which are wet and slippery, just after they emerge 
from the box washing machines. Manual handling 
of boxes is unsatisfactory from an efficiency stand- 
point, too, in the mind of A. R. Gangi, production 
manager of Gangi Bros. Packing Co., San Jose, 
Calif., which cans tomatoes exclusively. 


“When boxes start coming fast,” says Mr. Gangi, 
“stacking efficiency drops. Stacks are not straight 
and cause lost time to the fork truck drivers and 





Palletizer will stack 3 to 10 boxes high, handle full 
or empty boxes 


truck drivers, who have to kick, push, shove, and 
even beat the stacks with 2 x 4's to load them 
properly on trucks.” 

Since Gangi Bros. is a small cannery, automatic 
box handling equipment had to be inexpensive to 
be amortized over their short, one-crop season. 


Solution: A prototype machine for automat- 
ically stacking boxes on pallets was operated 
during the past season at Gangi Bros. Design of 
that unit is simple, and action is entirely mechani- 
cal. There are no electrical controls to foul out in 
the moist atmosphere of a cannery, beyond a start- 
stop switch, and an electric motor. Motor has a 
Reeves variable speed drive, so that production 
rate can be varied to fit plant needs. 


Boxes feed into the box feed stack directly from 
conveyor line as the boxes come from the washer. 
Speed of the box stacker is rated at 26 to 30 
boxes per minute, when fitted with an automatic 
pallet feed stack. 
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material handling 


Machine features a metal slide plate on which the 
boxes afe stacked before going onto pallets. This 
prevents exposed nails and loose bottoms from 
catching on pallet and tipping over the stack. 
Metal plate automatically retracts, leaving pallet 
load of boxes in place on pallet. 


Unit is built to canners’ or bottlers’ specifications, 
to handle boxes of size used in plant. It stacks in 
only one configuration, but height of stack can 
be varied to suit plant requirements. 


Results: Prototype machine at Gangi Bros. 
stacked from 15,000 to 17,000 boxes per day over 
the entire season, with complete satisfaction, re- 
ports Mr. Gangi. One man per shift can be re- 
lieved to perform less onerous duties elsewhere 
in the plant. Fork truck and over-the-road truck 
drivers are no longer delayed by tipsy stacks. Both 
on trucks and when stored in yard, the stacks have 
neater, trimmer appearance, and are more stable 
to transport. 


Other units are now being constructed for use in 
bottling plants, where projected labor savings are 
expected to amount to as high as 114 to 2 men 
per shift. 

(Currie automatic box stacker and patletizer is 
development of Currie Machinery Co., Dept. FP, 
1150 Walsh Ave., Santa Clara, Calif. ... or for 
more information check 7793 opp. last page.) 


‘Three-deck’ construction 
increases belt’s grip 


Uses: Conveyor belt is designed to handle all 
kinds of packages from cans to rough cloth bags 
on inclines up to 30 or 35 degrees. 


Features: Criss-crossing ribs form small, open- 
center diamonds on belt's surface. Ribs are con- 
structed with a ‘‘step-down” design so that as 
each step wears away, a new rib is presented. 





Three-stage design gives gripping power to handle 
all types of packages 


Description: Constructed of soft but abrasion- 
resistant rubber compound, belt is available in 
widths up to 60 inches. 


(Wedge-Grip belt is product of Goodyear Tire 
and Rubber Co., Dept. FP, Akron 16, Ohio... 
or check 7794 opposite last page.) 
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Q. How can you eliminate these high-cost 
handling 


bulk materials 


methods ? 





MA. Mechanize the job completely with 
A. O. Smith Permaglas’ Storage Units. 


emer tin your bulk materials storage and handling 

problems, it will pay you to investigate A. O. 
Smith Permaglas Storage Units. A modern materials 
handling system incorporating these units lets you 
store more in less space . . . at lower cost. 


@ Greater overall efficiency — Incoming materials are con- 
veyed directly into the Permaglas Storage Unit. Exclu- 
sive sweep-arm bottom unloader automatically discharges 
bulk materials into your apportioning system — by the 
batch or in continuous process. 


@ Reduced materials handling costs — Permaglas Storage 
Unit is designed for maximum filling. Permits economical 
bulk-lot materials purchasing. Eliminates costly man-han- 
dling of incoming packages as well as in-plant trucking. 


@ Maximum use of space — Variety of heights and diam- 
eters available in Permaglas Storage Units assures maxi- 


OPERATING PRINCIPLE OF A. O. SMITH 
SWEEP-ARM BOTTOM UNLOADER. As 
unloading arm (A) moves counter- 
clockwise, endless chain on arm 
moves the material to the center 
where it drops into sub-floor con- 
veyor trough (B) for removal at 
discharge opening (E). Two steel 
lates (C) cover chain conveyor. 
ntire mechanism is powered by 
electric motor (D). 





gS 


Through wens OS .@ better way 


AO Smith 





HARVESTORE PRODUCTS 
Kankakee, Illinois 
Distributor: SPROUT-WALDRON 
Muncy, Pennsylvania 






mum use of storage space in existing locations or new 
facilities. 


@ Minimum maintenance costs — Permaglas Storage Units 
are glass-protected steel, inside and out. No internal cor- 
rosion from stored materials. No expensive exterior mainte- 
nance as with conventional structures. 


This schematic drawing is but one illus- 
tration of how A. O. Smith Permaglas Stor- 
age Units make possible complete mechani- 
zation of materials handling... from freight 
car through process. 





6 Mail coupon for 6-page bulletin — 
on Permaglas Storage Units with 
mechanized bottom unloader, 


A. ©. SMITH CORPORATION 
Harvestore Products, Kankakee, Ill., Dept. FP-457 


Please send me more information and technical data 
about Permaglas Mechanized Storage Units. 

Name 

ames easscadeai ies caves raubeviiakerencxealuaevaibatas ase subcsdvansesgncpsaadesteeieeewe 
Address...... 


Gs orcicavssies davvausecsdeihcneaphadsosteeliren sree DONG csncivecsstecaens 
MU-2334 


When inquiring check 7795 opposite last page 
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Designed to pull 
dangerous tramp 
iron from grains 
and processing 
lines of all types, 
an Eriez 
permanent- 
powered magnetic 
separator will 
protect your 
equipment, your 
product purity 
and your 
reputation. 


Magnetic ideas 


from ERIEZ 


Beware of tramp iron! Stray metal in your product can 
damage machinery, cause fires, kill cattle and poultry 
and ruin your company’s reputation. To protect your 
investment install an Eriez Magnetic Pulley, ideal for 
automatic tramp iron removal in many milling process- 
ing lines. The Eriez Pulley shown is removing over 500 
lbs. of dangerous iron weekly from a processing line 
to assure a safe, metal-free product. 


/ Eriez HI-VI electro-permanent magnetic vibratory 

NE W! equipment NEEDS NO RECTIFIER . . . operates for 
less with exclusive “Double Action Drive.” 

First electro-permanent magnetic units operating at 3600 CPM 

directly off an AC line! Just plug in .. . no rectifier needed! 


Compact, lightweight, easily installed. H/-VI Unit Vibrators 


. keep bulk materials flowing freely through bins, chutes, etc., 
prevent pile-ups and bridging. HI-VI Vibratory Feeders (for 
accurate and automatic feeding) give a liquid-like flow to 
bulk materials. Alnico V magnetic element, the heart of the 
units, provides high operating efficiency at low cost. Write 
for complete HI-VI literature. 





Magnetic Drum—used for spouts, Plate Magnet—powerful, fully en- 


chutes, spiral conveyors, etc, é closed magnetic units, for stationary 
whenever the materials are not con or hinged installation, Four magnetic 
veyed on belts. Works equally well strengths, depending on depth of flow 
with hot or cold, wet or dry products, of line. Standard sizes from 4” to 72” 
Self-cleaning . . . automatically drops width, in 2” increments. Special sizes 
tramp iron away from product. made, 










a 


ERIEZ 


MAGNETIC SEPARATORS 





Grate Magnet— ideal for surge- o1 

choke-fed lines, Material is directed by 

iron grill onto powerful magnetic tubes, oa ; 

For floor openings, hoppers, chutes and a ae pamnees _ eae -ene 
ducts, Drawer-type models are also taih a They aine te esos 
available for enclosed passages, stalled. ey operate withou 


any wires or attachments. Mag- 
netic power is guaranteed in- 


FREE LITERATURE on all these cesinitely . . . first cost is the last. 


magnets mailed on _ request. 
Write to: Eriez Mfg. Co.,75RM 
Magnet Dr., Erie, Pa. 





When inquiring check 7796 opposite last page 
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Racks tiered 12-high roll easily — three at a time — after unloading at distribution center 


Bread racks tier securely, 
roll easily on dollies 


By using bread racks that tier 12-high and roll 
easily on dollies, Helms Bakery, Los Angeles, 
Calif., has cut time for loading and unloading 31 
large transport trucks by 40%. Racks are moved 
three-at-a-time and with hydraulic lifts provided 
at both main plant and distribution station are 
easily raised or lowered between floor or dock and 
bed of truck. 

As racks nest so compactly one transport truck 
can return all the empties from four trucks. 
Nesting design also saves space in plant and 
warehouses up to 78%, 56 racks nesting into 
space required for 12 filled with bread. Each 
rack’s job starts with receiving loaves (direct 
from wrapping machine) or other bakery items. 
Racks then move to department where orders 


are assembled for individual house-to-house 


routes. Delivery is made to customers right from 
the racks. 


In addition to home delivery use, as in the case 
of Helm’s Bakery, racks are equally advantageous 
where a bakery is delivering to retail stores. Racks 
are quickly spotted in bread department for at- 
tractive display and easy pick-up of bread by 
customers. Racks are made of welded steel wire 
plus copper-nicket-hard-chrome finish. Each rack 
holds 12 24-o0z loaves. 


(Nestaway rack handling system is a development 
of Mid-West Metallic Products, Inc., Dept. FP, 
2108 Payne Ave., Cleveland 14, Ohio . . . or check 
7797 on form opposite last page.) 


(Hydraulic lifts are made by Comwell Co., Dept. 
FP, 2899 Norton, Lynwood, Calif. or check 
7798 on form opposite last page.) 
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Hydraulic lift handles racks between truck 


bed and ground level 





Bread goes direct from wrapping line into 
racks, which are tiered on easy-roll dolly 


Quickly placed in transport truck at bakery, 


racks make a space-saving, stable load 
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... more evidence that Chevrolet Task-Force Trucks are 
engineered better and built better for bigger savings! 


These cab features give you extra comfort and 
safety behind the wheel, extra savings on truck 
maintenance. And they’re proof that the most 
modern trucks for your money are Chevrolets! 


The drawing ‘‘doodled”’ above shows how Chevy’s 
High-Level ventilation provides a comfortable in- 
terior . . . and the numbers in the big picture 
point out other advantages equally as good to have 
around you when you haul! They include: 


A roof that’s specially built for safer, more com- 
fortable hauling. Sturdy all-steel construction adds 
to safety; roof’s unique inner reinforcement insu- 
lates the overhead against heat. 


A gleaming, durable baked enamel outside finish. 
Here’s the reason your Chevy’s exterior will resist 
wear better, look like new longer! This handsome 
finish is available in a wide variety of colors. 

A Nu-Flex seat that beats the bumps! Deep-com- 
fort coil springs, metered air shock damping and 
3-way adjustment let you take it easy on tough jobs! 


... biggest sellers because they're the biggest savers! 


HEVROLET TASK-FORCE 57 TRUCKS 


When inquiring check 7799 opposite last page 

























in a Chevy cab, 
even the 
air is better! 





(4) A cab that’s rustproofed to last! Doors and similar 
surfaces are rustproofed on the inside as well as on 
the outside by immersion. 


Concealed Safety Steps for convenience. Inside 
each cab door, they give you firmer footing, make 
entering or leaving the cab easier and safer. 


An undercoated floor, cowl side panels and fender 
flanges. Virtually all exposed surfaces on the under- 
side of the cab are protected by an anti-rust coating. 


A non-glare instrument panel to make driving 
safer! The textured finish on upper portion of 
Chevy’s instrument panel reduces blinding sun 
reflections, minimizes eyestrain. 


A reliable 2-speed electric windshield wiper* on 
each side. Powered by electricity, their action 
remains constant under all conditions. 


Such advantages as these (we’ve shown only a 
few) combine to make everything better in a 1957 
Chevrolet truck! You’ll see for yourself when you 
visit your Chevrolet dealer’s. . . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 

*Standard in Series 5-6-7-8-9-10000 models. 
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IF IT WILL FLOW 
Ga - Flow 
WILL PUMP IT! 


Adhesives, 
foods and drugs of semi-solid 
or heavy liquid consistency are 


inks, chemicals, 


just a few materials efficiently 
transferred from one point to 
another through lines by Will- 
Flow Systems. 


Pumped directly from drum- 
sized containers, materials are 
fully protected from contamina- 
tion by Will-Flow All parts in 
contact with the product are 
constructed of 18-8 stainless 
steel or similar materials 
Models available to handle vari- 
ous capacities. 


Will-Flow is fully automatic in 
operation and delivers materials 
to points of use at uniform pres- 
sures without spillage, wastage, 
or loss through evaporation. 
Improves plant housekeeping 
conditions and lowers material 
handling costs 


If it will flow, Will-Flow will pump 
it! Write for full information. 


A Complete Engineering Service 


STAINLESS PRODUCTS CORPORATION 


BELDING, MICHIGAN 


When inquiring check 7800 opposite last page 


TO KEEP YOUR COPIES OF 





ORDER THIS HANDY VOLUME FILE ° 


BR ois 12 Issues 


PB sturvy, witt support 1508s. 


KEEPS INFORMATION AT YOUR 
FINGERTIPS 


CLIP THIS 
COUPON 
TODAY FOR 
PROMPT 
SHIPMENT! 


When 
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food . 
processing 


ALWAYS AT HAND... 


eect et gene creer etc nme ager 





each 


The FOOD PROCESSING Volume file 
is available at the special price of 
$2.50, postpaid, and shipped in in- 
dividual cartons. Satisfaction guar- 
anteed, on money-back basis. 

[ Fooa Processing Magazine, Putman Publishing Company 

111 East Delaware Place, Chicago 1, Illinois 

| Send me, postpaid_______F ood Processing Volume Files 
| @ $2.50 each; 3 for $7.00; 6 fer $13.00. 


| NAME 

| COMPANY 
ADDRESS____. 

1 CITY 


YY 
inquiring check 7801 opposite last page 
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transportation 


Tanks cleaned in 15 minutes 
by mechanized spray system 


Portable assembly easily placed in interior 
of tank is stainless, has no moving parts 


Time for thorough cleaning of interior of milk 
transport tanks is cut to 15 minutes by mechanized 
method utilizing a spray assembly. Stainless “TT” 





> 


SPRay Surry Line 


oe 
| 


AUKILIARY MANHOLE COVER 


[———— a ) 










-TRANSPRAY . 


ed FRESH WATER SUPPLY 


(Diversey 


\ souriom 
4 TANK 
“ 





| PUMP 





Solution pumped to spray heads returns to storage 
tank via pipe line 


fitted with spray heads (see drawing) fits inside 
tank. Cleaning solution is directed over entire 
interior surface. There is no need for workers to 
enter tank before or after cleaning. 


(Transpray is a development of The Diversey 
Corp., Dept. FP, 1820 Roscoe St., Chicago 13, Ill. 

. or for more information check 7802 on form 
opposite last page.) 


“Never mind how many shares she has, give her a 
second helping.” 















and keeps 
it stopped 





5 Rust-Fighting Ingredients in One Paint 
e Gives you Maximum Metal-Protection 






1. Fish Oil to penetrate surface rust 

2. Bakelite for film-hardness 

3. Tung Oil for waterproofing and flexibility 

4. Red Oxide to resist sun’s rays, weather 
and fumes 

5. Zinc Chromate to neutralize and stop 

rust-creepage 


RUST-GO is the complete metal-protective paint—Pene- 
trates and neutralizes rust, gives lasting surface-protection, 


For full details, color samples and technical data 
Write Dept. FP-4 


THE GARLAND COMPANY 
Cleveland 5, Ohio 


When inquiring check 7803 opposite last page 


one Conveyor 
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HELICOID CONVEYOR 






































END THRUSTS 
Full line— 
Ball and Roller 
Bearing types 


COLD ROLLED TO YOUR SPECIFICATIONS ali stand- 
ard sizes—special diameters and gauges of flight. 





SECTIONAL FLIGHT 
Self - supporting flights, 
uniform pitch and diam- 
eter, in all sizes—types. 












HANGERS 


TROUGH 
ALL TYPES 


ANTI-F RICTION 
COUNTERSHAFT BOX END 
protected gear in g—inter- 


“ACE” 


changeable with all old 


styles. 








FAMOUS NU-HY 

BUCKET for Grain 
and Granular ma 
terial. Delivers high- 
est capacities. 


ALL TYPES OF CONVEYOR 
TROUGHS with Modem 
“U’ Edging and “Tite- 
Seal’’ Cover Clamps, 







NEW WINONA HIGH SPEED- 
HIGH QUALITY BUCKET 


WRITE 
FOR 
CATALOG 
When inquiring check 7804 opposite last page 
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Plates assure boxcar load stability 


One type prevents any movement; another 
is for controlled floating loads 


Plates to secure strap-anchored loads are furnished 
to meet requirements of three types of boxcars. They 
prevent any movement of load in cars with nailable 
steel flooring; with floors reinforced with perforated 
metal, and in box cars where strapping must be 
attached to walls at an angle. Three factors contribute 
to maximum holding power: 


1) Anchor point is closer to center of plate; 
2) Use of steel which has been wheelabrated ; 
3) Provision for use of more nails. 





Braking plates installed (photo above), anchor plate 
application (below) 











Butler rigid frame provides a low ratio of posts to floor area, elimi- 
nates gable trusses, creates more usable space. 








This Butler building used for field storage in Michigan was quickly 
erected and requires very little maintenance. 


In seasonal or year ’round use... 
Butler buildings pay off 


s It’s no longer necessary to settle for cheap con- alone will repay the cost difference between a 
struction. From packing sheds, seasonal plants, Butler and cheaper construction. 
warehouses, all the way up to complete modern Butler buildings are available in the world’s 
factories — you can get better shelter, more effi- largest selection of types and sizes. Specify the 
cient use of space and a better working environ- building you need. It will be shipped from inven- 
| f 7 ment for your construction dollar. tory completely pre-engineered, precision prefab- 
a ae giving eae ee, fee Butler metal buildings, the most useful and __ricated ready for fast, on-the-site erection. 
plates o z impact Pping 8 : versatile industrial buildings made, provide the If you can afford to build at all, you can afford 
; answer. You get post-free interiors up to 100 feet to build a Butler because any lower-priced build- 
(Anchor and braking plates are available from Sig- wide with truss-free gables. A Butler building is ing will cost you more in the long run. For details, 
I, oe oe “ao Co., a FP, ang N. easier to insulate, heat, illuminate and keep cool. see your Butler Builder listed under “Buildings” 
id ; oe rare ei a Il... . or check 7805 It is naturally self-ventilating, fire-safe,pest-proof | or “Steel Buildings” in the Yellow Pages of your 
oe er ow Pape) and moisture-tight. Savings on maintenance phone book. Or write direct. 
D- BUTLER MANUFACTURING COMPANY 


NEXT MONTH — ep, Rowe” 7479 East 13th Street, Kansas City 26, Missouri 
FOOD PROCESSING will spotlight its regular Manufacturers of Buildings * Oil Equipment + Farm Equipment + Dry Cleaners Equipment * Outdoor Advertising Equipment + Custom Fabrication 
| Sales offices in Los Angeles and Richmond, Calif. * Houston, Tex. * Birmingham, Ala. * Atlanta, Ga. * Minneapolis, Minn. * Chicago, III. * Detroit, Mich. * Cleveland, Ohio 


sect ° ° Lies 
ection on ingredients look for many | New York City and Syracuse, N.Y. * Washington, D.C. © Burlington, Ontario, Canada 
extras in this issue 


When inquiring check 7806 opposite last page 
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PACKAGING 
VIEWPOINT 





What's new in products and package design. . . 
a pictorial presentation . . . 


Bread waferettes with sesame seeds... 


. - can be used as crackers, or softened with water and used as bread. Product, made by Eu- 
phrates Bakery of Watertown, Mass., is leavened biscuit made of wheat flours. Carton is over- 
wrapped with rotagravure cellophane, carrying full-color illustrations of suggested serving uses, on 
background of a textured green linen effect. Bulk of label information is carried on bottom of pack- 
age. Overwrap supplier is Milprint, Inc., Dept. FP, 4200 N. Houlton St., Milwaukee 1, Wis. 


76 





Simple Simon gets modernized .. . 


. . « for Carnation's newly designed frozen pie packages. New design also features a modernized 
logotype, full-color illustrations of contents, and appealing flavor symbols to identify various types 
of pies. Packages for Carnation's full line of 23 different pie sizes and varieties have been modern- 
ized in this way. Baking instructions and references to other flavor pies are carried on rear of 
package. Designer is Jim Nash Associates, Inc., Dept. FP, 527 Madison Ave., New York 22, N. Y. 


Elegant packages for toffee chips... 


. are now retailed by L. S. Heath & Sons. The candy, formerly made only as the nickel Heath 


a 


RE 


bars, is now put up in chips in 5 oz and one Ib packages. Smaller carton is in textured gold, bears | 


product illustration in full color. Larger package has background of oyster white with gold feather 
design, and identifying script in chocolate brown. Family identification is provided by "Heath" 
logotype. Packages by Milprint, Inc., Dept. FP, 4200 N. Houlton St., Milwaukee. 1, Wis. 
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Paperboard folder wraps over foil tray .. . 


. in package of frozen baked potatoes marketed by Makpie 
Food Company of Los Angeles. Foil tray has open top and 
folder has window, so that product is visible. Folder is rapidly 
handled in hand operation, fastens in rear with a lock requir- 
ing no glue. Potatoes are heated in tray by housewife. Makpie 
reports that switchover to this carton has lowered packaging 
costs considerably. Carton supplier is Robert Gair Div., Con- 
tinental Can Co., Dept. FP, 100 E. 42nd St., New York 17. 


Effective two-can carton for potatoes .. . 


- + « is being used by Butterfield Canning Co., Muncie, In- 
diana, for a half-price promotional sale. Carton displays brand 
name prominently with color scheme of red and yellow. Four 
hidden tabs, two each at top and bottom, lock cans in place. 
They are easily assembled by merely pushing cans into carton. 
Supplier for cartons is Container Corporation of America, 


Dept. FP, 38 S. Dearborn St., Chicago 3, Illinois. 
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New vice-president holds new product... 


. introduced by new firm, American Brands, Inc. of New 
York. Bess Myerson, former Miss America, together with 
board chairman David Lyon and president Arnold Fink, will 
head up the organization. First introduced product is tea 
concentrate, to be marketed in half-pint and pint sizes for 
consumer use, quart and gallons for institutional. Pint of the 
concentrate, made by process developed by Mr. Fink, will 
make 32 glasses of tea. 


Low-fat imitation butter... 


. « - made entirely of dairy products is now being marketed 
by Roberts Dairy of Omaha. The product contains 70% less 
fat than butter, but 18 times more protein, five times more 
calcium. Promotion, via newspaper advertising, is tied in with 
recent attention to linkage of fats and heart disease—i.e.; 
follow the “Roberts plan", eat Roberts skim milk, ice milk, 
and imitation butter, to “cut your cholesterol". 
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Syrup in can with no-drip spout... 


. is new offering of William Barnes, Inc., of Minneapolis, 
under "Billy Boy’ label. The 22-0z can is colorfully litho- 
graphed, includes a plastic cap and plastic non-drip nozzle. 
Unbreakable cans are packed 12 to a carton, are marketed 
throughout upper Midwest at retail price of about 39 cents. 
Package offers convenience for consumer, as well as eliminat- 
ing breakage loss for grocer. Can supplier is American Can 
Company, Dept. FP, 100 Park Ave., New York, N. Y. 


Re-seal equal to original seal .. . 


. . . is provided in styrene-polyethylene containers used by 
Dip-It Co., Milford, Ohio, for their three cream cheese dips. 
Attractive container is intended to be used also as serving 
dish for the dip, and re-sealed after using. Closure is liquid- 
tight and vapor-tight to prevent evaporation or odor absorp- 


tion. Cover is imprinted in two colors. Container supplier is 


Buckeye Molding Co., Dept. FP, Miamisburg, Ohio. 
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FINICKY CAPS FITTED 


automatically... 
and fed with the gentlest action known! 


AIR FLOWS THROUGH 
ENTIRE MECHANISM 









Gently gripped and turned "A ctoramnt 
by the air activated neoprene AA "FLOAT" unit 





wy > 
Nyt G FD J 
“doughnut” in Pneumacap’s 1 
new air chuck, the most deli- | 
cate cap can meet no harm. 
What’s more, cap variations 
and_ difficult designs are 
handled in stride with this 

remarkably flexible chuck. 
Standard equipment on 
two, four, six or eight-head 
Pneumacap Cappers, — the 
Sterling Cap Feeder auto- 
matically sorts and_ feeds 
without churning, marring or 
breakage. Machine has “‘no 
bottle —no cap” safety —a 
basket is not required to catch 
excess caps. Feeder action is 
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i] CAP TORQUE 
, ADJUSTMENT 














CHUCK TOKQUE 
CONTROL UNIT 
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SELF CENTRALIZING 
CHUCK CONE 




























Rockingham Poultry Market- 
ing Cooperative can pack 12 
trays of cut-up chickens into 








controlled by Capper oper- 4 each foil-lined corrugated box. 
ation which “calls” for caps = ‘ bails From packaging line the boxes 
only as needed. rel ee aoe are placed into cold storage 
i = NG Ea § 
ALUMINUM CAGE I 
t 
( 
f 
t 
J 
f 
1 
Rockingham Poultry Marketing Cooperative t 
tests foil-laminated shipping case to 4 
C 
I 
& e t 
hold cold storage temp without ice : 
f 
V 
- f 

Write for Bulletin No. 128 and get the story in full detail. 
Pneumatic Scate Corp., Lrp., 67 Newport Ave., Quincy ( 
71, Mass. Also: New York; Chicago; Dallas; San Francisco; 0 
Los Angeles; Seattle; Leeds, England. Canadian Division: Tray-packed, cut-up fresh poultry taken from cold In the tests at Rockingham, chickens were slaugh- C 
means & ra Company, Lid., Toronto. storage temperatures was successfully handled with- tered, cleaned, and Acronized (to retard spoilage) ( 
out ice when cased in an aluminum foil-lined corru- _ before entering the packaging line. Each cut-up bird ’ 
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Packaging and 
Bottling Equipment 





When inquiring check 7807 opposite last page 


gated box. These results are based on tests run at 
Rockingham Poultry Marketing Cooperative plant, 
Broadway, Va. 


The container is corrugated boxboard, laminated on 
the outside with .00035” aluminum foil. The addi- 
tion of foil gives the box higher heat reflectivity 
and greater moisture vapor resistance. The box has 
the added advantage of the foil being non-fracturing. 
It is a One-piece container with a fold-over top. The 
foil can be printed for identification as well as 
merchandising possibilities. 


was placed in a tray with absorbent paper pad at 
the bottom and overwrapped with polyethylene and 
heat-sealed. The temperature of the birds at this 
stage was approximately 37°F. 


Birds were then packed into three types of containers 
— foil-lined, plain corrugated, and wire-bound. 
Ice (25 lb) was placed in the wire-bound boxes 
only. Then the boxes were placed in the cold 
storage room (22°F) for about 12 hours. 


All boxes were transferred to a room where the 
temperature averaged 103°F over an 11 hour period. 
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Results of several tests in which tray-packed 
cut-up poultry cased in regular and foil-lined 


wns a 


corrugated shipping boxes were brought from 
cold storage into 100°F temperature 


Results are shown in the accompanying chart except 
for the wire-bound crate. Temperature of the poultry 
in these crates fluctuated erratically. First it rose 
for a period of three hours, then dropped four de- 
grees. The explanation is that as the ice in the box 
melted, it settled in the center of the box and sifted 
through to the bottom, chilling the birds in the 
center of the box as it moved toward the box bottom. 


At this point, high exterior temperatures had melted 
the ice near the perimeter of the wooden containers. 
After two and one-half hours the ice offeted no 
further protection to poultry closest to the box sides. 
Thus, the temperature of the flesh of these birds 
rose as high as 70°F in 10 hours. 


The tests at Rockingham revealed the foil-lined 
container offers greater temperature control than 
plain corrugated containers and can maintain a lower 
temperature throughout the box than does the wire- 
bound box. Since this new container needs little or 
no ice to maintain temperature, it offers shipping 
weight savings. It is also easy to assemble and does 
not require stapling. 


(Sta-Temp foil-lined container is a joint develop- 
ment of Aluminum Company of America and Stone 
Container Corp., Dept. FP, 4200 S. Keeler Ave., 
Chicago, Ill. . . . or for more information check 
7808 on form opposite last page.) 


HOW DO YOU LIKE POP? 


. in returnable bottles, cans, or no-deposit 


bottles? A round-up of trends in acceptance 
of each type will be found in this issue on 
page 24. 
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Check on your AIM*... Calumet Cheese Company did... 
Acme Steel Machine speed-bundlies cartons 


Acme Idea Man, 
James Siddall, 


introduced the . 
F-1 Strapping Machine © 


to Calumet 
‘Cheese Company. 





AN ACME STEEL SEMI-AUTOMATIC F-1 STRAPPING MACHINE 

is helping speed the dairy products of Calumet Cheese Company, 

Hilbert, Wisconsin, from plant to market. The F-1 allows cartons of cheese 

poses to be straight-line bundled in units of two or four for quicker 
andling through storage, transportation and retailing. (Idea No. $2-10.) 


Using predetermined tension under push-button control, the F-1 applies 
as many steel straps as desired, in a matter of seconds. Strap is cut 
automatically and ends are instantly and permanently fused by 

spot welding. The F-1 can’t over-feed strap, an important economy 
feature. And the adjustable backstop lets the operator line up 

multiple cartons quickly and without guesswork. 


Calumet Cheese finds that a single operator can bundle 500 to 600 
two-carton packages in a fraction of the time required by previously 
used manual bundling methods. 

*Check on your Acme Idea Man. Your Acme Idea Man is sure 

to apiage clues to better packaging and shipping for your products. 

Ask him to call. Write Dept. FGS-47, Acme Steel Products Division, 

Acme Steel Company, Chicago 27, Illinois. 

In Canada, Acme Steel Company of Canada, Ltd., 

743 Warden Avenue, Toronto 13, Ontario. 


STEEL STRAPPING 
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§ When inquiring check 7809 opposite last page 
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*Oun FMC Mas Fillo. has pan{rmmad. 


**...We use this 6 pocket M&S Filler almost entirely on 211x414 
cans, operating at a speed of 216 cpm on citrus juice concentrates. 
On occasion we have also used it for filling 202x214, 202x314, 


Says C. W. REYNOLDS, Manager 
Products Division, 
Ventura Coastal Lemon Company 





307 x 409, and 404x414 cans. In 3% years we have averaged over 
a quarter of a million cans a day, two 20-hour days a week, 6 to 8 
months a year. Repairs have been minor.” 


These fillers give you a higher case yield per batch of product 


FMC—M&S Plunger or 
Piston Fillers are built in 6, 
9, 10, 15, 20 and 30 pocket 
sizes. They are designed on 
the time-proven principle of 
product pre-measurement 
and positive ejection into 
containers by precision pis- 
tons. Ideally adaptable to a 
wide range of liquid, semi- 
liquid and heavy semi-solid 
products. 


Send for free copy of Bulletin 
No. 501E, “Fillers by FMC.” 


FMC offers fillers of highest speed and 
accuracy for every food filling job — 
from liquids to semi-solids. By actual 
comparison testing, M & S positive dis- 
placement type fillers give you the four 
things that you want most in a filler — 
1. High Accuracy. Exclusive pre-meas- 
uring principle of M&S insures con- 
sistant filling accuracy for higher case 
yield per batch of product. 

2. Low Maintenance. Rugged construc- 
tion and precision engineering of M&S 
assures long life and dependability 
under the heaviest production require- 
ments. 





3. High Speed Operation. The M&S 
line includes fillers in every speed range 
—equalling the speed of latest cappers 
and closing machines — without sacri- 
fice of accuracy. 

4. Sanitary by Design. Available in 
stainless and non-corrosive type con- 
tact materials to meet specific needs. 
Easily dismantled for cleaning. 


This is why M&S has been recog- 


nized as the “Standard of the filling 
industry” for more than 70 years. Your 
FMC representative will gladly recom- 
mend an M&S Filler for your product. 
Won’t you call him today? 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


» Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE, CALIF. ¢ EASTERN: HOOPESTON, ILL. 


When inquiring check 7810 opposite last page 
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Exceptionally low MVT 
in foil-kraft laminate 
for multiwall sacks 


Blocks odor from seeping through; prevents 
absorption into bag 


A low-cost multiwall sack embodying aluminum foil 
laminated to kraft paper offers a maximum of pro- 
tection against moisture, odors and gases. Solid and 
semi-solid foods in the hygroscopic, deliquescent, 
and anhydrous groups can be shipped with greater 
safety. Rate of moisture vapor transmission is said 





View compares storage space for foil-laminated multi- 
wall sacks, with eight empty drums 


to be so slight as to be almost impossible to measure. 
Odor of contents is prevented from seeping through 
bags, and outside odors are prevented from being 
absorbed into bag. 


Aluminum foil barrier is described as offering three 
to four times the moisture vapor protection of 20-lb 
polyethylene extruded on kraft (tested under stand- 
ard conditions of 100°F and 85% relative humidity). 


In standard form, the new sacks will have a. sheet 
of .00035” foil laminated to 40-lb kraft and posi- 
tioned between inner and outer plies. Other con- 
structions such as polyethylene extruded on foil, foil 
laminated by polyethylene to kraft, and bags with the 
foil in various ply positions are available. 

In addition to great margin of protection, bags offer 
great savings in space, in both handling and storage, 
and in initial cost compared to other containers. 


(‘‘Foil-Wall’’ sacks — made with Alcoa aluminum 
foil — are a development of Hudson Pulp & Paper 
Corp., Dept. FP, 477 Madison Ave., New York 22, 
N. Y. . . . or check 7811 opposite last page.) 


For more information on product at right, 
specify 7812 . . . see information request 
blank opposite last page. 


‘FOOD PROCESSING) 











Continental’s | \ NEW | 


enteene 


a 


Savorlock Cans 






ity 


Tae 


p_4 


—_ 


Vapor barrier seal plus 
lock top keep your prod- 
uct at its flavor peak. 


Cc CONTINENTAL 


for 
instant coffee 


are good | for your 
customers 






Your customers will go for instant coffee in Savorlock cans, 


because a Savorlock gives extra flavor protection — not 
only in the store, but in the home. After the tamper-proof 
glassine seal is broken, the lock top provides a positive 
reseal in day-to-day use. 

Savorlock cans are designed to make your life more 
pleasant, too. Special construction permits fast filling, 
secure stacking and maximum display on store shelves. In 
addition, Savorlock cans give you colorful, top-to-bottom 
lithography by Continental craftsmen. 

Available in 2- and 6-oz. sizes, Savorlock cans are 
already a commercial success. Let them start selling for 


you. Call Continental for fast delivery. 





Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 








More ot you Very Important Persons concerned with production and 
processing read and use Foop PROcEssING than any other magazine in the 
food industry. } 


This claim is based on an audit of Anown readership . . . that is, on 
an actual count of readers who, in search of more information, used the 
Reader Service slip — the convenient form opposite the last page. 


Consider the facts as tabulated below . . . that 7274 product requests were 

made by 2289 different industrial processing people last January, February, 

and March, using this handy form... many more than compiled by any 

other magazine in the field . . . more than half ef these people coming from 
firms having a capital rating of over $1,000,000. 


Titles Pere entage of Individuals 
Companies: Owners, Partners, Presidents, Vice Presidents, ‘ 
and other corporate officers and executives 19.6% ' 


Works Executives: Superintendents, 


Plant Managers, and Assistants 30.2% 
Supervisors, Dept. Heads, Foremen, and Assistants 7.7% 
Technical Directors, Directors of Research, Chief Chemists, 
Chemists, Food Technologists, and Assistants 22.5% 
Engineers: Chief, Plant, Chemical, 
Process, Production, and Assistants 18.0% 
TOTAL REQUESTS FROM 
INDUSTRIAL-PROCESSING PEOPLE 100.0° { 
In addition to the above requests, the following number were also 
made, by non-processing people; independent consultants and testing 
laboratories, 92; government: federal, state, municipal, military, 
naval, etc., 23; miscellaneous: librarians, etc., 90; titles not given, 
$2—bringing the grand total of requests to 2576. : 
By serving more of you key folks so that you actually profit by 
reading, Foop PROCESSING has become your industry’s favorite magazine. 
We appreciate your comments . . . we welcome your suggestions to 
serve you better. 
THE Eprrors 
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Pneumatic opener removes 
frozen foods from cans 


Uses: Removal of frozen eggs, cream, fruit 
and other frozen food products from cans. 


Features: Can opener is of all stainless steel 
construction. It is economical since no product 
adheres to can upon removal 
when product is~ frozen rock 
hard. Can disposal is no prob- 
lem because cans are clean and 
can be stacked. Three to five 
cans of product per minute 
can be removed from the con- 
tainers. 


Description: Pneumatic open- 
er can open any size can, such 
as standard 10 inch diameter 
— 10 inch high can, used for 
fruits, eggs, etc., and also large 
12 inch high tapered can used 
for frozen cream. 





Pneumatic can Machine is air operated. Knives 
opener for re- 


niilie Sint cut through both sides of the 
Seinds can and cover and then the can 
is easily removed from the 
product. Cutting knives are of hardened carbon 
steel and can be removed for sharpening. Loca- 
tions of basic operation components are indicated 
on picture. These include foot pedal, air cylinder, 
knife carrying bar. 
(Pneumatic Can Opener is manufactured by Bryant 
Machinery Corp., Dept. FP, 87 Van Reipen Ave., 
Jersey City 6, N.Y... . or for more information 
reader may simply check 7813 on the Reader Service 
slip which is located opposite last page.) 
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Mann. 
TOWNSEND 


"| thought you'd better pick ‘em up. | don't want to 
get the company in trouble with the union." 
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Wrigley’s turns salads into cash 
they feature plastic containers made of STYRON! 


“Styron® plastic containers opened up a terrific merchan- 
dising opportunity for us,” says Mr. John Stewart, Dairy 
Field Specialist of the award-winning* Wrigley’s super- 
market chain in Detroit. 


“Gelatin salads were just another item until we started 
buying them in Styron plastic containers. That was three 
years ago. Since then, they've become one of our best im- 
pulse items and best dairy counter profit items.” 


Take a tip from the leaders—put Styron plastic containers 
to work in your operation. The record proves that ice cream, 


* Wrigley’s received the PACKAGING SERVICE 
American Dairy Associa- Name 
tion top award for adver- PLIS68N 


tising and merchandising THE DOW CHEMICAL Firm Name 
i ) ‘ts (19! 2 
dairy products (1954), the PRES ac 


McCall’s —SMI_ Agricul- 
tural Service Award 
(1955) and the Brand 
Names Foundation high- 
est award as 1954 Retailer 
of the Year. 


MIDLAND, MICHIGAN 


cheeses, spreads, potato salad and macaroni salad also sell 
faster in these glistening, protective packages. And for high- 
profit delicatessen or take-out items you pack yourself, 
there’s nothing like them! 


Styron containers are available in any shape, size or color, 
crystal-clear or opaque, imprinted or labeled. When you're 
ordering delicatessen items, ask your supplier to furnish them 
in Styron containers. If you prepare your own, contact Dow 
for information regarding molders of these packages and for 
a free copy of the Catalog of Packages. THE DOW CHEMICAL 
COMPANY, Midland, Michigan, Plastics Sales Dept. PL1568N. 


Please send me the Catalog of Packages 


Title 
Address. 


Zone State 


YOU CAN DEPEND ON 





When inquiring check 7814 opposite last page 
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versatiie!l 
“FLEXOPAKER’’ 


odd or symmetrically shaped items 





...wrapped for impulse sales 


FLEXOPAKER = 


Quickly adjustable for an 
almost endless variety of 
sizes. Handles articles from 
WA" x WA" x Ye" mini- 
me fo 27" 2 1S «2 


maximum. Solves Food, 
Textile, Drug and Cosmetic, 
Paper, Candy, Baked 
Goods, Cracker and Bis- 
cuit or Industrial Product 
packaging problems. 


capsule case history 1- AIRPLANE MODEL KIT 


Preformed, loose plastic airplane parts placed on flat bottom card are heat sealed 
in sturdy polyethelyne coated cellophane pouches. Parts not disturbed by stops 
or starts due to “Continuous Flow” design . . . “Flexopaker” production averages 
3,000 packages per hour. Creates attractive visual pack yet holds loose contents 
in position. Tough poly-coated cellophane repels sharp edges . 
or shrinking. 


capsule case history 2- SCREWS 


“Flexopaker” received previously counted quantities of screws, and formed | 


pouches to contain them. Six individual packages were joined together with 
seals perforated for easy separation, and every sixth package cut off for shipping 


in units of six. A speed of 30 pouches per minute easily attained and maintained. 


let us package your product. Send us samples of 
your products (or if they are perishable, describe the packages and 
sizes) and tell us the kind of overwrapping you require. We will either 
package and return them promptly with our recommendations, or give 
you our best suggestions in answer to your inquiry. If you have specific 
questions, we would welcome a letter from you. 


Cinitbnet Feu packaging 


BATTLE CREEK 


packaging machines, ine. 
108 Twelfth Street, Battle Creek, Michigan 


When inquiring check 7815 opposite last page 
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packaging 


Fills jars precisely 
at up to 1000/min 


Adjusts quickly to any 


container size 


Uses: For filling containers 
with mayonnaise, sandwich 
spread, salad dressing, mus- 


tard, preserves, and _ similar 
products. 
Features: Solid fill to exact 


amounts. Adjusts to different 
size jars in a few minutes. 
Easily cleaned. 


Description: With the ex- 


ception of gaskets and seals, 
all parts contacting the prod- 
uct are fabricated of stainless 
steel and Teflon. 


Piston has 





Choice of pistons '/2-16 oz or 
2-32 oz per stroke 


stout transmission, motor of 
more than ample size, and a 
variable speed drive with con- 
venient handwheel control. 
The Teflon piston operates 
with a clearance between it 
and the stainless steel wall, the 
compression being maintained 
by an “O” ring. Piston is car- 
ried in true relation to cylin- 
der walls to minimize wear. 


No. 1 machine has delivery of 
l/4, to 16 oz per stroke. No. 2 
has stroke output of 2 to 32 
oz. If both size ranges are 
required only an additional 
piston, cylinder and adapter 
are necessary. Hopper capaci- 
ties are 5 and 7 gal. Usual 
operating speed 60 to 80 dozen 






SELECTROL 
Checkweigher 


pe ee OVER-WEIGHT LINE 
CORR WEIGHT LIN’ 


AUTOMATIC CHECKWEIGHING 





solves over-and-under weight problem 


SELECTROL takes the guesswork out of package 
weighing — eliminates deliberate over-fill to assure 
full weight — increases your profits by preventing 
product waste. Weighs every package. 


This high-speed checkweigher fits into any production 
line, weighs in motion without interrupting production 
flow, without spilling liquid or loose contents. Out of 
tolerance units are smoothly diverted to their respec- 
tive over or under weight channels — correct weights 
move on without further handling. Constant check- 
weighing, in contrast to spot checking, permits better 
control of filling operation, increases the percentage 
of correct weights, reduces handling costs. 


SELECTROLS are manufactured by Exact Weight, 
specialists in the field of precision industrial scales for 
weighing, sacking and checkweighing to pre-deter- 
mined weights. Write for complete information. 


Sales and Service Coast to Coast 


laxact Weight 


Better quality control 


Beales 


Better cost control 


THE EXACT WEIGHT SCALE COMPANY 


909 W. Fifth Avenue, Columbus 8, Ohio 


In Canada: P.O. Box 179, Station S, Toronto, 18, Ont. 


When inquiring check 7816 opposite last page 
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packaging 


jars per hour, smaller jars up 
to 125 dozen per hour. 


(Mono-Piston Filling machines 
are built by Karl Kiefer Ma- 
chine Co., Dept. FP, Cincinnati 
2, O. Check 7817 opp. last pg.) 


Table conveyor places 
bags under portable 
sewing unit 


Table model carriage conveyor 
facilitates fast, easy, and eco- 
nomical closing of smaller bags 
with a companion portable bag 
closer. It adjusts quickly to 
various size bags. 


Closer is locked into proper po- 
sition on the carriage conveyor 
unit by turning one simple 
knob. Operator guides bag 
through sewing operation which 





Closer, including cone of thread 


is controlled by foot switch. 
Carriage glides freely on pre- 
cision ball bearing rollers and 
returns automatically to the 
starting position ready for next 
bag. 

(Table model FS carriage con- 
veyor is made by Dave Fisch- 
bein Co., Dept. FP, 2720 30th 
Ave, South, Minneapolis, 
Minn. Check 7818 on form 
opposite last page.) 


For more information on prod- 
uct at right, specify 7819... 
see information request blank 
Opposite last page. 
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NET WEIGHT 


















3 POUNDS 

















NONFAT 


SOLIDS 








This bag’s inner coating of polyethyl- 
ene works two ways to protect the 
contents. First, it keeps moisture and 
moisture vapor from getting through. 
Second, it forms a quick, tight heat-seal 
despite the powdery, dusty contents. 

Many different types and weights 
of paper—as well as films and foils— 
are now being coated with BAKELITE 
Brand Polyethylene to obtain these 
advantages. In addition, highly inert 
BAKELITE Polyethylene resists the ac- 
tion of most chemicals, including oils, 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation [¥@ 30 East 42nd Street, New York 17, N.Y. 


Paper coated with a special compound based on Bakettre Polyethylene by 





Crown Zellerbach Corp., San Francisco, Calif., and fabricated into bags by 


Richmond Paper Co., Highland, Calif., is used to package non-fat dry milk solids by 


Challenge Cream and Butter Association, Los Angeles, Calif. 


greases, and most acids. And it stays 
flexible at temperatures below freez- 
ing. 

BAKELITE Resins serve the food in- 
dustry in many ways... vinyl coatings 
on milk containers... polyethylene on 
ice cream, soup and other containers. 
Vinyl, phenolic and epoxy resins are 
specially compounded for coatings 
used on food processing equipment. 
For suggestions on how these materi- 
als may serve you, write Dept. WL-64. 


BAKELITE 


ens B)) 


Polyethylene Plastic 





In Canada: Bakelite Company, Division of Union Carbide Canada Limited, Belleville, Ontario 


The term Bake tte and the Trefoil Symbol are registered trade-marks of UCC, 











PROTECTIVE’S 


DRUM LINERS + BAGS * CARTON LINERS . 
. . all styles, all sizes, produced : 
with fine materials: Polyethylene, 
Vinyl, Laminates and other flexible 
films — all at surprisingly Pome r e 
LOW PRICES! DRUM LINERS 


*Double-Seal Guaranteed Safety ... 


SUCCESS! 
















*TWIN-SURE’’ DOUBLE-SEAL 


straight bottom liners 
dhs aioe) se 


round bottom liners 








. Originated and manufactured 
by the pioneers in plastic-liners 
for steel drums, fibre containers, 
cartons and boxes . . . successfully 
tested and proven satisfactory for 
protective packaging by many 
of America’s leading manufacturers, 
processors and laboratories. 

















A eA 
DOURLE-SEAL 
... here are just a few users of protective liners 
Allied Chemical & Dye Corp. McKesson & Robbins, Inc. 
The Borden Company National Lead Company 
Brookhaven Notional Loboratories Chas. Pfizer & Co., Inc. 
€-0-TWO Fire Equipment Compony Swift & Company 
E. 1. duPont de Nemours & Co. Union Carbide & Carbon Corp. 
Endicott Johnson Corp. U. $. Quartermaster Corps 
General Electric Company 










Guaranteed Satisfaction * Free Consultation « Free Samples Write Dept. FP-47 


PROTECTIVE LINING CORPORATION 


GENERAL OFFICES AND PLANT: 22 WOODHULL STREET, BROOKLYN 31, NEW YORK *®rm 


























When inquiring check 7820 opposite last page 


New way to 
Code Cans, 
Jars, Bottles 


Compact, portable attachment 





adapts to any line 
The Gottscho ‘Model TB” 
MARKOCODER® machine is a 


unique, fully automatic, pack- 
aging line attachment for cod- 
ing bottoms of cans, jars, 
bottles, canisters, paper con- 
tainers at speeds up to 600 per 
minute. Makes consistently 
clean, permanent ink imprints. 
Designed for quick code 
changes, simple maintenance, 
easy adjustment for different 
size cans. Offers all the ad- 
vantages of a fixed-installation 
imprinter without requiring al- 
teration of present line set-up. 


Write for descriptive circular ‘‘TB’”’ 
- « - and ask about Gottscho con- 
veyor-line case imprinters too. 












| Automatic 
L ADOLPH GOTTSCHO, INC. Production-Line 
CODING, MARKING, 
“a Dept. V, Hillside 5, N.J. IMPRINTING 


In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal | MACHINES 
When inquiring check 7821 opposite last page 
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Picture window 
containers 





+ Large brand name imprint, 
visibility of contents, nest- 
ing design contribute to 

effective display 


By printing name of prod- 
uct, net weight, ingredients 
on rim, one container can 
be used for many foods 


ideal for prepared foods 


Low cost, easy handling, sanitary 
features, a few of advantages 


Packaging is one of the most important 
requirements in producing and distribut- 
ing Mrs. Clarke’s prepared foods. View 
of self-serve refrigerator unit shows the 
picture window paper containers selected 
for a wide variety of items including po- 
tato, macaroni, tuna, chicken, and cu- 
cumber salads, as well as hot dishes to be 
reheated, such as baked beans, spaghetti, 
beef stew, goulash, and pepper steak. 


Mrs. Clarke’s foods, just three years ago a 
small part of the business of Rockford 
Commisary Co., New York, now exceeds 
in volume the firms original field — sup- 
plying prepared foods to institutions. Se- 
lection of containers was dictated by the 
need for economy, sanitation and ease of 
handling. Their design permits printing 


the name ‘‘Mrs. Clarke's’ large eough to 
be read easily at a distance of 30’. Use 
of transparent window gives flash identifi- 
cation of contents. 

Each product item is identified by im- 
printing rim of lid with name of prod- 
uct, list of ingredients, and net weight. 
Brand name is repeated in color, and 
space is provided for marking price. In ad- 
dition to being lightweight and economical 
the paper containers are sturdy. 


(Containers are made by members of the 


Paper Cup and Container Institute. In- 
formation is available from Field Re- 


search Div., Dept. FP, 270 Park Ave., 
New York 17, N. Y. ... or check 7822 
on form opposite last page.) 
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| it pays to take a 


Plont:Wide Look 


at weighing! 





Capper’s 5-8 Ib of steam pressure 
maintains uniform vacuum levels 


Applies new screw-type or press-on caps in 
range of sizes 





A new controlled vacuum system for jars departs 
from conventional operation in that both caps and 
jars are prepositioned. After positioning, cap is tilted 
and head space of jar is flushed with a controlled | 
steam jet. The jar is then immediately sealed. Op- | 


erating results have shown that this method results which de you have sas 
isolated scales...or a modern 
weighing system to control your costs? 





All industry is under pressure . . . to reduce costs . . . raise 
efficiency. And managements today see weighing in a new 
perspective—not as isolated scales, but as a vital element 
in the overall cost-control system. This means the right 
scales in the right places . . . to supply basic accounting 
records of materials received, processed, shipped, transferred. 

Weight records directly affect costs, inventory control 
and customer billings. Weights must be right the first time. 
Whether discovered or not, weighing errors can lead to losses 
in profits and customer good-will. 

To assist you with your “weight control’? problems, 
Toledo offers the choice of a complete line of models, plus 
the experience and services of factory-trained representatives 
conveniently near you. 





& 
4 





Capper design provides uniform vacuum levels with 
5-8 lb of steam pressure 


in constant, uniform vacuum levels using only 5-8 Ib 
of steam pressure. Vacuum levels are readily con- 
trolled through either a needle valve on the steam 
jet or by adjusting the steam pressure. 


Machine is equipped with a head space preheater, 
a super heater, and an exhaust system which draws 
away all excess steam. A press-on attachment is 
optional equipment. 

The twist cap contains the familiar knurled skirt 
which housewives for years have identified as a_ | 
screw-on type closure. The knurling feature, coupled 
with recessed external lugs, provides a positive grip- 





ping surface which allows the housewife to open 
and reseal the new cap easily. No foodstuffs can be 
caught or retained on the inside of the cap. 


A new gasket is a red non-toxic formulation which 
makes a hermetic seal yet maintains a removal force 
well within the range of the average housewife. This 
gasket resists cutting through, will not stick to glass 
and will not change color. 


(Vacuum system, caps and gaskets are all available 
from Ball Bros. Co., Dept. FP, Muncie, Ind. . . . or 
check 7823 on form opposite last page.) 
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NEW TOLEDO WEIGHT FACT KIT... 
Shows you the job your scales are now 
doing! This new Toledo Weight Fact 
Kit will help you determine how well 
your scales measure up as a weighing 


| system—show you if any scales are 


‘misfits’ in capacity, application or 
location—help you detect weighing 
inefficiencies that drain off profits. 
It’s free—no obligation! So be sure to 


request yours. Address Toledo Scale 
Co., 1419 Telegraph Rd., Toledo 1, O 


TOLEDO SCALE COMPANY 
TOLEDO 1, OHIO 





When inquiring check 7824 opposite last page 


TOLEDO: 


HEADQUARTERS FOR SCALES 
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BEN HOGAN | 


demanded 





GENERAL OFFICES—600 Morgan S?., Keokuk, lowa « PLANTS—Keokuk, Des Moines and Ottumwa, lowa 
Sand Springs, Oklahoma © Minneapolis, Minnesota © Fort Worth, Texas © Sioux Falls, South Dakota | 
Fort Smith and Little Rock, Arkansas * Cajas y Empaques Impermeables, S. A., Mexico City D.F., Mexico | 
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HOERNER 
delivered 


Ben Hogan, legendary golf great, realized 

a life-long dream when in 1953, he 
established his own golf equipment manu- 
facturing firm. Mr. Hogan, recognized as the 
perfectionist of golf, had never been 
satisfied with the quality of golf clubs and | 
balls available. The Ben Hogan Clubs were | 
born of painstaking golfer’s skill, the 
science of the design engineer, endless 
patience and never-compromising deter- 
mination. This same search for perfection | 
by Mr. Hogan was carried into every last | 
detail of manufacture, including the all- 
important packaging of the product. 


In the first early days, a Hoerner Packaging | 
Engineer was called in, on a “here it is — | 
give your ideas” basis. In direct competition, | 
the Hoerner design was chosen for beauty, 
economy and durability; because a golf 
club carton must be rugged enough for 
shipping, yet handsome enough for display. 
But Hoerner service didn’t stop with the 
design, for the Hoerner Packaging Engineer | 
can more often be found on the customer’s 
production line than in the front office. 
And what about results? 


You are invited to see the 1957 Ben Hogan 
Clubs in the brilliant scarlet, black and 
gold Hoerner boxes, at your pro shop, now! | 


| 


| 
| 


| 


BOXES, INC. 





| 


When inquiring check 7825 opposite last page | 
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Adhesive bonds films to 
foil or films to films 


Synthetic rubber cement, 
contains 33% solids, aids 
laminating operations 


Uses: For use in bonding 
Pliofilm, Saran, and_ polysty- 
rene, to foil; as well as Plio- 
film to Saran. 


Description: Adhesive is a 
clear, amber colored synthetic 
rubber cement. It contains 
approximately 33% solids, and 
may be thinned with toluene, 
or a mixture of toluene with 
methyl ketone or ethyl acetate. 
Application may be by reverse 
or gravure coating prior to 
lamination. A dilution to ap- 
proximately 20% solids is de- 
sired for lamination work. A 
coating weight of 3-lb per 
ream for film to foil lamina- 
tion is recommended. 


(Resyn 76-3963 adhesive is a 
development of National Ad- 
hesive Div., National Starch 
Products, Inc., Dept. FP, 270 
Madison Ave., New York, N.Y. 
Check 7826 opposite last page.) 


Skin-tight packaging 
with plastic film 


Skin-tight plastic packaging 
offers 3-dimensional visibility 
plus protection when item is 
handled by customers. Packag- 
ing of corn candy illustrates 
adaptability of this packaging 
method. Procedure is as follows: 
1) Boxboard is specially coated 
and perforated; 2) Candy is 
placed on board, then board is 
placed over vacuum screen; 3) 
Plastic sheet (acetate, acetate- 
butyrate, vinyl) is stretched over 
candy and board; 4) Heat is 
applied to outer surface of plas- 
tic; 5) Vacuum is applied to 
bring plastic to conformation 
with candy. 
(‘‘3-Dimensional Display Meth- 
od” is a development of Able 
Container Co., Dept. FP, 3021 
W. 63rd St., Chicago 29, IIl. 
. or check 7827 on form 


opposite last page.) 
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Here’s the filler for you! Accurately 
fills 100-314 oz. cans every minute. — 
in this case — it’s shown operating on 
the Funsten pecan line. The PMV-8 can 
do wonders in your plant, too. 








- 


Write for Catalog 55 on the 
PMV-8 and other volumetric, 
augur and gross or net 
weighing machines today. 






WEIGH RIGHT AUTOMATIC SCALE COMPANY 


SOCrET = VRAIN OS + O35. 





Food packages stay sealed 


with Shuford's 
~, SHURTAPE!’ 






Shuford’s SHURTAPE FP-18 is quick to stick and 
stay even at sub-zero temperatures on waxed or 
coated paper, board or plastic bag! 


Shuford’s SHURTAPE has superior moisture 
resistance, excellent aging and strength char- 
acteristics and retains flexibility regardless of 
temperature. Easy to unwind from the roll. 


Comes in white, red, blue, yellow, orange, green, 
silver, and natural. This rubber-impregnated flat 
back, pressure-sensitive paper tape can be marked 
with pencil, pen, crayon or stamped in ink. 







For more information, write 





CLOTHES LINES @ TWINES 
PRESSURE-SENSITIVE PAPER TAPES 
SASH CORDS @ WEATHER STRIPPING 








World’s Largest Manufacturer of Cotton Cordage 
When inquiring check 7829 opposite last page 
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Fills sugar, rice, oats, and flour 
into bags at 1200 per hour 


Elimination of dusting and maintenance of close- 
weight tolerances, despite an output rate of 1200 
to 1900 bags per hour, are features of new ma- 
chine designed for square bottom bags in 1 to 5 
lb range. Output depends on size of bag, number 





Fills self-opening square bottom paper bags 


of weighers installed, and bag size. Filled bag has 
a paper-strip-sealed triple-fold closure. 


(Square bottom bag packer is made by the Arenco 
Machine Co., Inc., Dept. FP, 25 W. 43rd St., New 
York 36, N. Y.... or for more information check 
7830 on form opposite last page.) 
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“If you're going to look for impurities, you're bound 
to find some!" 


PPP reco coocoo ooo oo ooo ooooooeoooooooos. 
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Whether you pack food or beverage—three Hazel- 
Atlas “Imps” will produce more sales impact, and 
more impulse sales in beautiful new H-A containers 
like these. 


Your foods’ appetizing color and shape are salesmen 
with silver tongues, when you let them speak for 
themselves in a beautiful H-A container. For peanut- 
butter and cheese spreads—a complete H-A line of 
brilliantly decorated and plain re-use tumblers. Spar- 
kling flint jars for baby foods, relish, olives and 
pickles, honey, vegetables and fruit. 


Rigid quality-controls keep your H-A containers uni- 
form in size, shape, clarity and color. They perform 
efficiently on the filling line and display your product 
at its best. You are sure of fast, dependable delivery 
during sales peaks and emergencies, served by H-A’s 
nationwide network of glass plants and warehouses. 
Ask your H-A representative or call your nearest H-A 


office, today. 


HAZEL-ATLAS GLASS 


division of CONTINENTAL © CAN COMPANY 


WHEELING, WEST VIRGINIA 


When inquiring check 7831 opposite last page 


pectoving’ New Hazel-Atlas research in glass puts three “Imps” to work for you... 
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Penick & Ford Screens 6,300 Gallons 
of Hot Syrup per Hour with SWECO Units 


Penick & Ford, Ltd., Harvey, La., eliminates small 
pieces of bagacillo cane fiber from hot syrup and 
molasses by screening with three 48” diameter SWECO 
Vibrating Screen Separators. Each SwWEco unit has a 
throughput of 2,100 gallons per hour of syrup or mo- 
lasses at 170°-175°F., and a Brix of 74 to 79. By in- 
creasing the efficiency of this phase of processing, 
~ a mem we os 












Le... 
oduction line 


Penick & Ford’s Sweco Separators in pr 
at Louisiana plant. 


Penick & Ford has boosted the production of its 
canned and bottled products. 

In 1953 Penick & Ford installed its first SwEco Sepa- 
rator, a 48” unit with 150-mesh stainless steel cloth. 
Its operation was so successful that the company in- 
stalled two more identical separators to handle total 
production capacity. 


Ralston Purina Uses SWECO Separator 
to Screen Solids from Malt Flavor Brew 


In processing liquid malt flavor brew, the Ralston 
Purina Company plant at Battle Creek, Mich., ran 
into a problem in removing small amounts of solids. 
The need was for a small screening unit that would 
operate quickly and without vibration in processing 
large quantities efficiently. And the unit had to be 
easy to clean and maintain. 

The answer: an 18” diameter SWECO Vibrating Screen 
Separator equipped with 145-mesh (.0047” opening) 
stainless steel tensile bolting cloth mounted on a stain- 
less steel tension ring. Hot malt flavor brew is proc- 
essed through the Sweco unit at the rate of 15 to 25 
gallons per minute. 


Screening Analysis and Recommendations Available 


Your nearby SWEco District Engineer is available to 
help you with special screening problems. His “know- 
how” covers over 200 different materials... wet and 
dry, coarse and fine, heavy and light. He has an 18” 
Sweco Separator available, to demonstrate in your 
plant how this equipment can screen your material. 
No obligation, of course. 

A complete data file on screening food products plus a 
22-page catalog are yours for the asking. Write for Bul- 

letin $-114-4. 


Ut SOUTHWESTERN 
ENGINEERING 
COMPANY 
4800 Santa Fe Ave., Los Angeles 58 
LUdlow 3-6262— Cable: swEcoLa 
” 






SWECO 


SEPARATORS 


Engineers and Constructors ... Manufacturers 


When inquiring check 7832 opposite last page 








| processing 
equipment 





At end of freezing cycle, frozen meat is hoisted from —25° F glycol, washed 


in chamber behind man 


Meat to be frozen is extruded from hopper into 
metal cannisters 


Immersion freezer is shown on right, washing chamber 
for cannisters on left 
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in 244 hr vs. 8-10 hr 
by air blast 


Higher quality product results 
when meat is frozen in patented 
cannisters—eliminates ice crystal 

formation; requires less refrigeration 


VAO CHENEY, President 
Chip Steak Company 
as reported by KARL ROBE, Associate Editor 


Problem: Conventional methods of freezing in 
an air blast were considered unsatisfactory by the 
Chip Steak Co., Oakland, Calif. Process took 8 
to 10 hours for their molded meats, which are 
sliced while frozen to make a number of portion- 
control Chip Steak products. 


Faster freezing was desired, from a quality as well 
as from a production standpoint. 


Solution: Entire meat handling system was re- 
engineered to incorporate immersion freezing. 
This method has been used on food products 
before—millions of cans of frozen citrus con- 
centrate are frozen by immersion each year—but 
this is the first commercially successful use with 
fresh meat products. 


In brief, the meat is extruded into patented can- 
nisters, which are covered. Cannisters are im- 


(Continued on next page) 





Frozen "logs" are forced from cannisters by air pres- 
sure, onto racks, ready for slicing 
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HIGHLY INTIMATE BLENDS 
IN 3 TO 5 MINUTES 


Sturtevant blending continues during 


Sturtevant Rotary Blenders start 4- 


| way blending while charging, continue 


it during discharge, thus producing 
highly intimate, even blends of dry and 
semi-dry materials — within 3 to 5 
minutes of start of charging. 

Six complete blending cycles per 
hour are common. And Sturtevant’s 
special action produces no particle 


| reduction, cleavage or attritional heat 


| — is highly effective yet gentle and 
| safe even with explosives. 


| charge, discharge. Blend- 


Receiving 


Scoops cascade material 
as drum rotates. Move- 
ment forces material from 
both ends to middle. Thus 
blending is 4-way — cir- 
cular, vertical and two 
Se lateral. 





Discharging 
Single gate controls 


ing continues throughout 
discharge phase, Result is 
no segregation or flota- 
tion — highly intimate, 





| even blends. 





Self-cleaning, dust-sealed drum; 
fast, one-man accessibility 


Operation of Sturtevant Blenders is 
self-cleaning. Drum interiors are com- 
pletely dust-sealed; special design of 
stuffing box fully seals against leakage. 
For inspection of all models, one man 
simply loosens a few lugs to remove 
manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 

Pilot plant blending to largest pro- 
duction runs are handled by stand- 
ard models of Sturtevant Blenders 
with capacities from 10 cu. ft. to 
900 cu. ft: Rotary drum design is a 
proven spacesaver, including head- 
room. Write for Bulletin No. O80B 
giving complete specifications. 


Sectional view of Sturtevant Blender 


‘A’ (solid line) shows swinging chute 
in blending position; ‘B’ (solid line) 
shows gate closed for blending. ‘A’ 
(dotted line) shows swinging chute in 
discharging position; ‘B’ (dotted line) 
shows gate open for discharging. 





When inquiring check 7833 opposite last page 


‘discharge - no segregation or flotation 


10 cu. ft. Sturtevant 
Blender at U.S. Steel 
Corp.’s new Applied 
Research Laboratory 
(Raw Materials Divi- 
sion) in Monroeville, 
Pa. This unit handles 
batches up to 500 Ibs. 
— is ideal for pilot work 
and small runs, 








One of four 450 cu. ft. Sturtevant Blenders 
at Celriver Plant of Celanese Corp. (Rock 
Hill, N.C.). These large units handle up to 
20,000 Ibs. batches — have a 9-year rec- 
ord of meeting the most exacting blending 
requirements. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless 
steel or Monel metal, Sturtevant Rotary 
Blenders are engineered to fit each 
customer’s needs — can be supplied 
with injector sprays and any desired 
control system. 

For more on Sturtevant Blenders, 
request Bulletin No. O80B. (See cou- 
pon for available bulletins ‘on other 
Sturtevant machinery.) Write today. 


STURTEVANT MILL CO. 














i : i 
= | ¢ 
i 4 | 
E ; | 
i<j 
° 
N 
i: 
6 
—E : i 
& 
i: [ 
e v 
Es? i 
:- © & 
> F * 
> = 
ae 
foe: 
> 9 
= sf *¢ - b 
3 
= © £ i oe 
> £83 &£ a & FT 
Be2egdeé sé 
“a 
Pgs: ~s 
= © 
a a = fi 
Sh. loam 
fs zs fs 
S ¢ ~-~ = Ss 
eo. | (ee | 
GS  $=$| &» 
Peck ooold 
s 23 © E 
= 3s E » 
.: oe sz | 
Ss esc az & 
ss 2 £& S 
S S& = & 
i) a ® 2 
oe of 2 = 
a Se se Ue Ce 
= 2s 
- $8 OOo §F 
> n= 
=... 
=x @%24 © 
2 &o = 
= on S 
S a< = .t 
= 222: f 
= 3 2 § 
ERT 
op ul oo 
is 
_ 
& fi 
= 
i 
| 





~o 





SPROUT-WALDRON'S 





in 


SIZE CLASSIFICATION 
EQUIPMENT 





The famous line of RICHMOND equipment — 
now manufactured by Sprout-Waldron — offers 
you more than ever before. 

In addition to new, improved features and 
the most advanced designs, you get expert 
engineering guidance on installation ... plus 
finest workmanship and service ... plus 100% 
reliability. These extra BIG PLUS values are 
yours at no additional cost with RICHMOND- 
SPROUT-WALDRON equipment. Write for com- 
plete details. 








RICHMOND/SPROUT-WALDRON 
GYRO-PEDESTAL 
SIFTERS 


Compact! Sanitary! Dust-tight! 
High-speed! Designed for han- 
dling batches or streams of free- 
flowing materials containing small 
percentages of oversizes. Can be 

ortable. Vital parts are of stain- 
feat steel. Write for Bulletin 139! 





RICHMOND/SPROUT-WALDRON 


GYRO-WHIP SIFTERS 


They’re amazingly compact, yet sift in huge volumes 
— real space savers. Simplified design cuts mainte- 
nance and cleaning time and makes possible the 
utmost sanitation. Available in many sizes. Stainless 
om ene wood construction. Write for Bulletin 


















RICHMOND/SPROUT-WALDRON Me 
STREAM f 
SPLITTER 


Splits one stream 
into two to eight 
equal divisions. 
Handles all types of 
free-flowing materi- 
als. Requires little 
space. Easy to install. Has 
many money-saving applica- 
tions. Get full details. Write 
for Bulletin 137! 



















RICHMOND/SPROUT-WALDRON 
GYRO-SHAKER 


Big capacity. Screen readily accessible. Low head- 
room requirements. Carbon steel construction — 
stainless steel parts available. Dust-tight —can be 
made gas-tight. Write for Bulletin 160! 




























EQUIPMENT FOR SIZE 
REDUCTION, MIXING & 
BLENDING, PELLETING & 
CUBING, BULK MATERIALS 
HANDLING, PRODUCT 
CLASSIFICATION. 


SPROUT -WALDROR 
—— Manufacturing Engineers Sixce (566 —— 


25 LOGAN STREET © MUNCY, PA. 





When inquiring check 7834 opposite last page 
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Immersion Freezing 
(Continued from preceding page) 
mersed in a tank containing the propylene glycol 
freezing solution until frozen, then removed from 
cannisters for slicing and packaging. 
Meat is first filled into hopper, then extruded into 
cannisters. Cannisters are constructed in units of 
five, holding about 65 lb of meat total. They are 
handled by air-operated winches and mono-rail. 


In the immersion freezer, cannisters are carried 
via roller conveyor through the minus 25°F fluid. 
This frigid fluid contacts the round containers on 
all sides, which promotes fast heat transfer in the 
5’ diam. cannisters, but never touches the product. 


At end of freezing cycle, cannister units are 
raised by winch, and glycol is allowed to drain 
back into freezer tank. The units are then sent 
through a cold water bath which cleans remaining 
glycol, and helps free the meat from inside the 
container. 


Meat blown from tubes 


Emerging from washer, the cannisters are again 
engaged by the overhead winch, this time in a 
horizontal position. The 13 Ib “logs” of frozen 
meat are then literally blown from their envelop- 
ing tubes by compressed air. 


Racks of frozen meat are then transferred by 
hydraulic hand truck to the slicing and packaging 
operations. 


Results: Freezing now takes place in 21% hr, 
vs. 8 to 10 hr if air blast were used. Multiple 
advantages accrue from this speed-up freezing 
cycle: 
Product quality is enhanced—fast “pressure” 
freezing in cannisters promotes formation of 
smaller ice crystals, eliminates leakage of cells 
upon thawing or during slicing. In addition, 
chances of freezer burn are avoided. 


By speeding the production cycle by 3 or 4 
times, less refrigeration capacity is required. 
Or, inversely, capacity in a given area is in- 
creased several times. 


Personnel do not have to work in cold rooms 
or freezer chests. Entire freezing and packaging 
operations are carried out at room temperature. 


(Immersion freezing system was engineered and 
installed by refrigeration engineering firm: Chal- 
mer Tefft Co., 656 Thirty-first St., Oakland 9, 
Calif. . . . or for more information check 7835 
on the convenient Reader Service slip which is located 
opposite last page.) 


(Extruder-filler and patented cannister system is 
distributed through Package Enterprises, Inc., 
Dept. FP, 958 — 77th Avenue, Oakland, Calif. 

. or for more information reader may simply 
check 7836 on the convenient Reader Service slip 
which is located opposite last page.) 
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TOMATO PRODUCTS 






Switch to Langsenkamp’s Hot 
Break Method! Tanks equipped 
with Kook-More Koils provide 

the quick, efficient, safe way to 
prepare tomatoes for juice or 
catsup. No pregrinding. Product 
is broken by built-in distorter, then submerged instantly 
in high temperature liquid to prevent enzymic action. 
Result: Maximum release of pectin from skin and seeds, 
producing a stock of heavier body, better color and 
greater vitamin content. 

Three stainless steel models—8, 16 
and 24 ton capacities. All have 3” 
Kook-More Koils with 130°-210° 
temperature range. Furnished com- 
plete with steam strainers and traps, 
temperature regulator, thermoguide, 
level control, impeller and motor. 

The Universal Hot-Break Unit is 
one of a complete line of Langsen- 
kamp machines for food processors. 
Write for full details. 










| 
| 
Universal | 
Hot-Break Unit 
| 


F.H.LANGSENKAMP CoO. 


227 E. SOUTH ST. * INDIANAPOLIS 4, INDIANA 


AtG.ut Pal OFF 


Kleenslof 


| 
| 
SCREENS ARE | 


Versatile 


By versatility we megn that our products are used in all | 
types of mining and industrial fields including chemistry, 
food, petroleum, coal preparation plants, steel mills, etc. 
Wedge Wire Screens are served in practically every 
type metal available from stainless steel to aluminum 
and are non-clogging and non-blinding in principle. The 
aperture openings are absolutely perfect and precision 
made to your specifications. Our Engineering Depart- 
ment can save you money, time and expense with their 
suggestions. Merely write them and include blueprints, 
if possible, but specifications are necessary. You will 
receive a prompt reply. The V shaped diagram in the 
signature of this ad shows the operation of the famous 
Wedge Wire KLEENSLOT Screen. 


Wledje-Wite 


CORPORATION 
GAS STREET AT NICKLE PLATE R. R., WELLINGTON, OHIO 








mM... 


chemicals 








When inquiring check 7838 opposite last page 
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Drum heater conduction 
improved by design of 
toggle clamp 


Wiring circuits give uni- 
form heat at 3 settings 


Features: Assures uniform 
heating at high setting of 230 
volts input as well as when 
operated at 25 or 50% of 
maximum wattage. 





Switch adjusts heater at three 
levels 


Description: Sheath or met- 
al enclosure is five inches 
wide. Heat generating resist- 
ors are nickel chromium, in- 
sulated with sheet mica. Heat- 
er band is applied or removed 
by operating lever of spring- 
loaded toggle clamp. Two ca- 
pacities available: 3000 w— 
230 v or 2500 w—115 v. 


(RH-1 Acrawatt drum. heater 
is made by Acra_ Electric 
Corp., Dept. FP, 9909 Pacific 
Ave., Franklin Park, Ill... . 
or reader may simply check 
7839 on form which is located 


opposite last page. ) 


Stainless steel storage vat 
eliminates cans 


Stainless steel storage vat for 
dry curd, creamed and salt water 
curd, holds 1500 lb creamed 
cottage cheese. Unit eliminates 
cans, replacements, contamina- 
tion, cuts cleaning costs, saves 
time and labor. 


(Nu-Stor Vat is manufactured 
by the Meyer-Blanke Co., Labo- 
ratory Div., Dept. FP, 310 Rus- 
sell Blvd., St. Louis 4, Mo... . 
or for more information check 
7840 on the Reader Service slip 
located opposite last page.) 
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ENTOLETER DIVISION + Safety Industries, Inc. New Haven 4, Connecticut 
April 1957. gn 


Vol. 1, No. 1 


“Entoleter’”’ New CentriMil 
SERIES 40 NOW AVAILABLE 
TO FOOD PROCESSORS © 


The Entoleter Division, long-known 
in the food processing industries for 
its “Entoleter” Infestation Destroy- 
ers, Impact Mills, Centrifugal 
Mixers, Scourer-Aspirators and 
Dust Collectors, announces the 
“Entoleter” CentriMil Series 40 . .-. 


Designed and engineered for reli- 
able, continuous cost saving service 
this machine will provide increased 
capacities up to 250,000 pounds per 
hour or impact velocities well in ex- 
cess of 30,000 feet per minute. It is 
applicable to the particle size reduc- 
tion of a wide range of food ingredi- 
ents, wet milling and small grain 
grinding. 





One of the specially designed liners for the 
“ENTOLETER” CentriMil Series 40, being 
examined in the Entoleter laboratory. 


“Entoleter” CentriMil Series 40.. 
The “Entoleter” CentriMil Series 40 
extends the range of impact veloci- 
ties for particle size reduction to 
nearly 244 times the energy input 
heretofore available with true 
mechanical impact machines. . 
while still including the entire range 
of velocities covered by the 14” and 
27” “Entoleter” impact milling 
equipment. 


MOTOR... 


available up to 125 hp in constant 
speed design or 60 hp variable speed, 
providing capacities to meet the 
needs of the largest plants. 





WEAR and CORROSION 
RESISTANT PARTS... 


for special applications . . . stainless 
steel construction and impact sur- 
faces of special wear resistant ma- 
terials are provided. 


LUBRICANT... 


of the latest oil mist type for the 
main bearing to insure proper lubri- 
cation for continuous service. 





The design and development of the 
“Entoleter” CentriMil Series 40 
adds one more chapter to the 
“Entoleter” story ... culminates 17 
years of product development which 
has kept pace with the demands of 
a growing industry... 


+ the “Entoleter” Standard 14” Cen- 
trifugal Machine for capacities up 
to 16,000 pounds per hour. 


« the “Entoleter” 27” Centrifugal 
Machine for capacities up to 120,000 
pounds per hour. 


+ the “Entoleter” Scourer-Aspirator 
for grain preparation for best milling 
results and proven protection from 
hidden infestation. 


« the “Entoleter”-Simon Suction Fil- 
ter Dust Collector... for the most 
efficient product dust recovery. 


@ 





t| 





“Entoleter” CentriMil Series 40 


I 


hd ethan fli WE CAN HELP YOU... 


SAFETY INDUSTRIES, INC. 


P.O. Box 904 


New Haven 4, Conn 


When inquiring check 7841 opposite last page 
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Only Thayer Scales have the Thayer Plate Leverage System 
that is guaranteed accurate for the life of the scale. 











Flooding powders, and even water, 
can be positively controlled and 
accurately batched or filled into 
containers with this Thayer Scale 
Autoweightion System. Remote 
controls permit quick changes of 
materials and weight settings. 
Amazing accuracy is retained 
regardless of shocks or sur- 
rounding dust conditions. 
Please write for engineering 
data. 


MODEL B-36R Models available 


for batches from 5 to 5,000 Ibs. 
BATCHING © FILLING ¢ CHECKING — AUTOMATICALLY BY WEIGHT 


Wim AUTOWEIGHTION 


THE THAYER SCALE CORP., 7 Thayer Park, Pembroke, Mass. 





When inquiring check 7842 opposite last page 
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Here's a plant tip... 





bladeless pump on wheels 
avoids extensive piping 


Pacific Cherry and Fruit Co., Los Angeles, has 
avoided the need for extensive piping facilities 
in their maraschino operation through use of a 
bladeless pump, which they have mounted on 
wheels. Handling maraschinos requires a lot of 
transfers—from tank to tank, finally into barrels 
or hoppers of filling machines—and this one 
pump takes the place of conventional piping and 
valves, or extensive manual transferring. 


The cherries are susceptible to bruising during 
these transfers—so gentle handling is a necessity. 
To be portable, the pump must be vibration-free. 
Pacific personnel have had no trouble from vi- 
bration, report that the portable rig requires little 
maintenance. 


Photo shows one use, filling and draining glaced 
cherries into 50 gal metal containers. Cherries are 
pumped from bottom of tank through four-inch 
rubber hose union. Cherries and syrup are lifted 
through upright pipe shown in picture to the 
stainless steel chute in front of man. An inclined 
screen at head of chute allows syrup to drain 
back into tank, while cherries descend chute into 
poly-lined drum below. 


Pump is mounted on lower base, with motor 
above on frame made of 34” mild steel. Pump is 
driven by a rubber V-belt. 


(Bladeless pump is manufactured by Fairbanks, 
Morse & Co., Dept. FP, 600 S. Michigan Ave., 
Chicago 5, Ill., or for more information check 7843 
on form opposite last page.) 
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| Rietz Angle Disintegrator with | a 
| top removed for viewing illus- | tak 
trates 3 major advantages. mt 


ae 


S 

He 
1. Efficiency of 360° screen: fre 
q demonstrated by even disper- tan 
© sion of disintegrated pulp in int 


the 





bowl area surrounding screen. 


sta 
2. Hammer-like breaking action of ; aw scifi 
rotor: E thr 





note unbroken material at mo- 4 the 
ment of impact about to be ff ri 
re ‘ 
: disintegrated. 4 se 
3. Rapid grinding action between | a ae 
rotor and screen: a of 
demonstrated by large, cleared § the 
screen area between rotor § the 
hammers. 7 Cay 
Rietz Angle Disintegrator applica- | 
tions include: | The 
Wet or Dry Grinding of Dif- le 
ficult Materials — Fine Pulping wnii 
—Shredding—Fine Dispersion § sary 
— Blending —Homogenizing— cial 
Dissolving of Solids in Liquids (De 
As a sanitary unit, available in co 
4” to 18” rotor diameters, it z 
finds a wide range of applica- a 
tions in both food and chemical , 
industries. 
Literature on Rietz Angle Dis- =) NEX] 
integrators may be obtained 
from Rietz Manufacturing | A 
Company at either West v 
Chester, Pennsylvania or Santa s 
Rosa, California. f 
i 
arama se sare oreo repeat rasan i z f 
When inquiring check 7844 : G 
opposite last page 
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Cyclone Separator 
(Continued from page 26) 


and centrifuges costs about the 
same. Operating costs are also 
about the same — centrifuges 
take more power but fewer units 
are required. Advantage of the 
cyclone is that since there are 
no moving parts, maintenance 
costs are negligible; and opera- 
tion is simpler. 

In the processing line at Na- 
tional Starch, centrifuges are 
used for mill starch thickening, 
primary separation, and gluten 
thickening. Final cyclonic sepa- 
ration of, starch from protein 
takes place in the eight-unit 
multiple cyclone battery. 
Heavy underflow liquor pumped 
from centrifuges is introduced 
tangentially and simultaneously 
into the tiny cyclones within 
the separator. As material swirls, 
starch, which has a higher spe- 
cific gravity than gluten, is 
thrown outward to the walls of 
the cyclone, where it collects 
and passes out of the unit 
through the underflow opening 
into the common underflow res- 
ervoir. Light gluten particles 
move inward where, with most 
of the water, they pass through 
the overflow opening and into 
the common overflow reservoir. 


Capacity of each individual cy- 
clone is rated at about 1.0 
gpm at a 40 psi pressure drop. 
The final underflow effluent dis- 
charged from the eighth stage 
unit is further treated as neces- 
sary to produce the various spe- 
cialty starches and derivatives. 


(DorrClone Separators and Mer- 
co Centrifuges are manufactured 
by Dorr-Oliver Incorporated, 
Dept. FP, Stamford, Conn... . 
or check 7845 opp. last page.) 


NEXT MONTH — 


Articles on Torula_ yeast, 
whey solids, non-caloric 
sweeteners, antioxidants, 
food additives will all be 
included in next month's 
featured section on ingre- 
dients. 






































Why heat and cool in separate kettles? 





New cone bottom processor does both! 


Put a new Cherry-Burrell Cone Bottom Processor in your plant—and you 
never have to transfer product from heating to cooling kettles. This multi- 
purpose, heavy-duty vat does both. 

Stainless steel pressure channels on vat walls and bottom assure efficient 
hot water zone heating to 190° F., steam heating to atmospheric boiling 
temperatures; pre-cooling with city, well or tower water; final low tempera- 
ture cooling with chilled water. Sizes: 300, 500, 600 and 800 gallons. 

No matter how heavy your product (Cherry-Burrell Cone Bottom Proces- 
sors now handle meat and fruit pie sauces, mayonnaise, sour cream and 
other food products), you can count on complete product unloading through 
outlet centered in cone bottom. 

Why not make your problems our problems? See your Cherry-Burrell 
Representative. 





CHERRY- BURRELL 


ee | 


427 W. Randolph Street, Chicago 6, Ill. 





Dairy © Food © Farm © Beverage e Brewing © Chemical ¢ Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES ——-U.S. AND CANADA 














Scraper Blade Agitator for heating, ingredient blending and 
cooling. Hard plastic blades on all-welded stainless steel 
frame scrape sidewalls and cone, move product toward 
center of vat. Blades slide off easily for cleaning purposes. 





When inquiring check 7846 opposite last page 
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power service facilities. Cli- 
ents include: Pennsylvania 
University, Baldwin-Lima- 
Hamilton Corp., H. Daroff 
& Sons, Sun Shipbuilding & 
Dry Dock Co. and City of 
Philadelphia. 


Brooks 


ORIGINATORS OF SELF-CONTAINED BOILERS 
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NEW BOILERS combine efficiency and 
handsome appearance. Edward 
Green, Edgemont (Pa.), contractor, 
was responsible for this superior in- 
stallation. Pictured left to right are: 
Sister M. Cor Immaculatum, Im- 
maculata College Treasurer, Sister 
Jean Marie, Community Treasurer, 
Reverend Mother Maria Alma, Su- 
perior General and Salvatore S. Guz- 
zardi, Consulting Engineer. 


OLD BOILER was a coal-fired HRT 
model — types of many replaced 
by modern Cleaver-Brooks oil, gas 
or combination oil/gas fired boilers. 


Consulting engineer* tells how Immaculata College 
boiler modernization saves estimated $12,000 each year 
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Surveys show 32% of boilers now in service are 
30 years old; 56% are over 20 years old 







If your boiler fits this description, we recommend an immediate survey. 
“In 90% of the plants surveyed,” summarizes Mr. Guzzardi, ‘“‘we have 
found it possible to save thousands of dollars and to pay for the rec- 
ommended improvements out of annual savings within one to three 
years.” 

Again and again the proved economy of Cleaver-Brooks four-pass, 
forced-draft boiler design results in savings reports as impressive as 
this. Contact your nearest Cleaver-Brooks representative for more 
facts on the complete line of steam and hot water boilers — 19 sizes, 
130 models, 15 to 600 hp — for heating or processing. Or write Cleaver- 
Brooks Company, Dept. D, 357 E. Keefe Ave., Milwaukee 12, Wis. 
U.S.A. Cable Address: CLEBRO — Milwaukee — all codes 
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Instantaneous take-up 
of exchanger operates g 
by push button . 


Unit easily moved to any 
location in plant 


Features: Heat exchanger © 
has completely automatic push 
button take-up and _ release 
control. Fool-proof hydraulic 
system provides steady power 
for instantaneous take-up, 
even under higher than aver. 
age pressures. 





Exchanger can be moved from 
job-to-job 


Description: Exchanger is 
suited for range of service 
from HTST pasteurization to 
heating and cooling. Also of- 
fers efficiency of regeneration 
whenever applicable. 


eer 
r ™“~ kecoe wp 


Capacity can be increased or 
decreased to suit the need. 
Unit is easily moved to any 
location in plant. 


Construction is stainless steel 
and utilizes a special zig-zag 
design flow plate. 


(“DH” series exchanger is 
built by Kusel Dairy Equip- 
ment Co., Dept. FP, Water- 
town, Wis. .. . or for more in- 
formation reader may simply 
check 7847 on the convenient 
Reader Service slip which is lo- 
cated opposite last page). 





For more information on prod- @ 
uct at left, specify 7848 ” : 
see information request blank ie 


opposite last page. 
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STUCK LATELY? 


There’s a better way to loosen up 
those bins... with a CLEVELAND 
AIR OR ELECTRIC VIBRATOR. 
It'll save on your shoe leather, 
your handling devices and your 
production time. Processors every- 
where are using them to keep 
their materials moving swiftly and 
smoothly. There’s a size 

and type for every 

requirement. 


Free engineering 
service. 


VIBRATOR 


Write for our new 
literature. 


IBRATOR 


COMPANY 


2818flinton Ave. * Cleveland 13, Ohio 


When inquiring check 7849 
Opposite last page 
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Steam trap’s ‘dual-valve’ feature 
handles all pressures up to 250 psi 


Trap operates through fluctuating steam pres- 
sures, variable condensate rates, without orifice, 
valve changes 


Features: Dual-valve construction permits traps 
to operate through fluctuating steam pressures and 
variable condensate rates within wide range, with- 
out changing orifice or valve. Capacities are also 
increased — half-inch trap at 250 psi has capacity 
of 3500 lb/hr; 11/-in and 2-in traps at same pres- 
sure have capacity of 55,000 lb/hr. 





Dual-valve steam trap automatically compensates for 
differential pressures 0 to 250 Ib psi 


Description: Trap’s dual valve provides opera- 
tion on balanced pressure principle — when trap 
is filled with condensate a small pilot valve opens 
(Fig. 2), equalizing the pressure on both sides of 
the main valve. Pressure becomes balanced im- 
mediately, allowing bucket to pull open main 
valve (Fig. 3), which empties trap of condensate 
in matter of seconds. Steam again enters trap, 
closing valves, and cycle begins once again. 
(Unitrap Steam Traps are manufactured by Per- 
fecting Service Co., Dept. FP, 332 Atando Ave., 
Charlotte 6, N.C. ... or for more information 
reader may simply check 7850 on form located 
opposite last page.) 


Feeds free flowing materials 
without outside power 


Wide operating range from 5 to 2000 Ib per 
minute offered in 7 standard sizes 


Features: Uses no outside power source. Op- 
erates on simple principle of balanced weights 
in which fall of material being fed on impact pan 
furnishes the power needed to position feed con- 
trol gate. Feeder is installed easily because it 
requires little headroom and no electrical connec- 


(Continued on page 99) 


















What Penalties Do You Suffer in Moving 
Semi-Solids and Viscous Materials? 





ROTARY PISTON PUMPS 


Rotary, — displacement 
type with displacements rang- 
ing from 112 to 3,000 gpm for 
working pressures of 70 to 250 
psi. Plain and steam-jacketed 
models. Handles wide variety 
of substances and can be used 
for metered delivery. Extremely 
high vacuum characteristics. No 
valves, springs or gaskets. 





HELIQUAD PUMPS 
Deliver continuous non-pulsat- 
ing flow of liquid—viscous or 
non-viesout—reaerag from alco- 


hol to blackstrap molasses. Plain 
and steam-jacketed models. 
Selection of Heliquad rotors 
provides pumping design best 
adapted to the substance to be 
handled. Capacities to 2500 gpm, 
working pressures to 350 psi. 


| 
it 


today for 
your copy of 
Tata 


No. L-54. ! 


| Name 
| Company 
| Address 

| City 


If you buy pumps on the basis of capacity, horsepower 
input and the price tag—this message is for you 100%. 
Pumping costs for handling “hard-to-pump” substances 
cover a wide range of considerations if the true economy 
picture is to be exposed—first cost can be very misleading. 
For instance: time lost getting material up to a pumpable 
temperature can cost you more than the pump. Steam- 
jacketed KINNEY Pumps operate efficiently at substan- 
tially lower temperatures. Making plant changes, to 
accommodate a “price” pump with inadequate suction 
efficiency, can be costly. Where the pumping problem is 
not “run of the mine,” the sound approach is to know all 
the facts about 


® 





ROTARY PISTON and HELIQUAD PUMPS 


KINNEY Pumps afford you a virtual “prescription” selec- 
tion to accommodate your pumping requirements. KINNEY 
Heliquad Pumps give greater suction lift than other pumps 
for two very sound reasons: 1. The chamber for entrance 
of material to the pumping area is large, open and unim- 
peded, 2. The rotor design develops larger openings to 
suck in and expel the fluid. And, KINNEY provides a 
selection of Heliquad rotors in configurations which adapt 
the design to the material pumped. KINNEY Pumps are 
the economical answer to hundreds of ‘‘sticky” production 
problems. They‘re not cheap... they just save money! 


! 
IM EN NEY wes. vivision 


ITHE NEW YORK AIR BRAKE comestt(f) 
* BOSTON 30 + MASS. 


| 3571ID WASHINGTON STREET 


! 
| Kindly send me Bulletin No. L-54 describing KINNEY Rotary 
Piston and Heliquad Pumps. 








Zone State 





When inquiring check 7851 opposite last page 
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Wire Cloth Co. 


IN PRINCIPAL INDUSTRIAL CITIES 


HOW Cambridge | Wire Mesh Belts 


reduce food 
processing costs 


By providing continuous 
movement through 4ll 
phases of food processing, 
wire mesh conveyor belts 
minimize manual handling, 
enhance quality and uni- 
formity, improve sanitation 
and reduce damage. Meat, 
poultry, candy, baked 
goods, fruit and produce 
can be frozen, canned, fresh- 
packed or baked faster and 
easier on moving belts. 


EXAMPLE: 


Continuous Washing 


MOVING BELT carries aspara- 
gus continuously from wash tank 
through a spray rinse on the way 
to the blancher. 


SPECIAL CROSS FLIGHTS pick 
up stalks from surface of the wash 
water, hold them on the belt dur- 
ing inclined travel. 


OPEN MESH permits rapid 
drainage of wash water, in- 
creases uniformity by providing 
free circulation of steam in 
blanching and of sub-zero air in 
freezing tunnel, allows small 
waste particles to fall through so 
they won't contaminate belt or 
product. 


RUSTPROOF ALL-METAL BELT 
provides long life, is impervious to 
damage from process solutions, 
heat and cold...has no odor... 
will not contaminate product. 


Cambridge Wire Mesh Conveyor 
Belts are made in any size, mesh 
or weave, from any metal or 
alloy, and can be used under a 
wide range of conditions... hot 
or cold, wet or dry. Call your 
Cambridge Field Engineer to dis- 
cuss how you can cut food pro- 
cessing costs with continuous 
processing on woven wire con- 
veyor belts. Look for his ‘phone 
number under “Belting, Mechani- 
cal” in the Yellow Pages or 
write for FREE 130-PAGE REFER- 
ENCE MANUAL, 


Department H, 
Cambridge 4, 
Maryland 


When inquiring check 7852 opposite last page 
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Filter cloth held in frame 
by simple closure 


A special design has been de- 
veloped for filter leaves to over- 
come difficulties that result 
when rivets “give” and frame 
opens, causing leakage and 
bleeding of filter aid. In place 
of rivets, a simple mechanical 
closure holds the filter cloth in 
the frame. 


The frame has four thicknesses 
of heavy gage sheet metal. The 
180° bends of the frame engage 
180° bends of the cloth to 
produce leak-proof seal and 
hold the cloth taut at all points. 
The cloth cannot come out of 
the frame, and the frame cannot 
become separated from the cloth 
cover. 


An advantage is increased cham- 
ber capacity assuring low pres- 
sure drop for uniform precoat- 
ing capacity. The larger cross- 
sectional area of frame permits 
better drainage of filtrate. 


Leaves are made in any com- 
mercial alloy and covered with 
filter cloth of any mesh or 
weave, 


(“Rim-Lok”’ filter leaves are a 
development of Multi-Metal 
Wire Cloth Co., Inc., Dept. FP, 
1850 Garrison Ave., New York 
59, N.Y. ... or for more in- 
formation check 7853 on form 


opposite last page.) 


Cools, mixes, carbonates, 
fills soft drink containers 


A packaged unit which cools, 
mixes, and carbonates has been 
developed for soft drink pre- 
mix use. It has been designed 
for filling bulk containers but 
can be adapted for use on bottle 
filling lines. Capacity range of 
units is from 270 to 1620 gph; 
accuracy to .0S5 Brix regardless 
of water or syrup conditions. 


(Pre-mix Carbo-Coolers are built 
by Mojonnier Bros. Co., Dept. 
FP, 4601 W. Ohio St., Chicago, 
Ill. . . . or for more informa- 
tion check 7854 on form oppo- 
site last page.) 


It lifts... blends... mixes.,,, 
seven ways, assuring faster, 
more accurate blending of 
dry ingredients. Empties 
completely. Will not grind or 
reduce particles. Ideal for 
blending food mixtures, gel- 
atins, pharmaceuticals, 
chemicals, etc. Can be sup. 
plied with vinyl coating on 
interior of drum. Also may 





-WAY 


be fitted with internal liquid 
ACTION spray pipe. Gravity intake 
... for and discharge with no inter- 
nal bearings for free-flowing 
better, materials. Capacities 20 to 
faster 250 cu. ft. 
blending 





MUNSON 


ROTARY BATCH MIXER 


For details write to: 
MUNSON MILL MACHINERY CO. 
Dept. FP-457, UTICA, N.Y. 









stainless steel 
food 


container 


Hackney Stainless Steel Containers protect food 
batches against contamination... are always easy to 
clean... give you low-cost, trouble-free service for 
many years. Available in 30-, 50- and 55-gallon 
capacities. Other sizes available, depending on 
quantity. Furnished with or 

without covers. Write for 

specifications. 


Here is the famous Hackney 
Seamless Bottom Head with 
smoothly welded chime that 
positively eliminates interior 
cracks and crevices — makes 
cleaning so easy. 






Be 
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PRESSED STEEL TANK COMPANY 
1459 South 66th St., Milwaukee 14, Wis. 


Manufacturer of Hackney Products 


CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS a 


When inquiring check 7856 opposite last page 
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(Continued from page 97) 

tions unless automatic shut-off is desired. Units are 
adaptable for semi-portable service. The optional 
automatic shut- off permits automatic starting and 
stopping and assures shut-off in event of power 
failure. 

Description: Feeders are available in seven 
sizes —- each with an operating range of 10 to 1 
for feed rates of from 5 lb/min minimum, to 





Feeds grains, beans, etc., with accuracy of 4% by 
weight at !/4 scale; 1% at full scale 


2000 Ib/min maximum. All parts contacting mate- 
rial being fed are stainless steel Feed rate is ad- 
justed by changing position of counterweights on 
scale beam. 

(Series A-619 Merchen self-powered feeders are 
built by Wallace & Tiernan Inc., Dept. FP, 25 
Main St., Belleville 9, N.J. ... or check 7857 on 
form opposite last page.) 


Pre-mix container pressure cover 
seals tight with flip of handle 





Safety cover for pressure containers is merely 
dipped into opening, then flipped up by handle 
into self-centering seal and snapped shut (note 
container at left). (Red Circle pre-mix containers 
are made by Cherry-Burrell Corp., Dept. FP, 427 


W. Randolph St., Chicago 6, Ill... . 
7858 on form opposite last page.) 


or check 
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P-K Liquid-Solids* Blender 
‘Creates New Production Concept! 





A new, revolutionary method for 
blending liquids into dry materials 
is highly successful in practically all 
chemical and process applications. 

Essentially, the p-k Liquid-Solids 
blender operates in the following 
manner. Liquids, regardless of vis- 
cosity, are introduced into a rapidly 
revolving bar (by gravity or pump). 
The liquid is flung outward in a 
finely divided state from a distribu- 
tor disc and feeds a continuous fine 
spray into the tumbling mass of dry 
materials as the shell rotates. A 
series of stainless steel wires, strung 
horizontally along the bar, prevents 
the formation of agglomerates and 
further promotes liquid dispersion. 

This unique blending operation 


Pattersen| 


Chemical and 


P-K Twin Shell Blenders* * Heat Exchangers * Packaged Pilot Plants * P-K Lever-Lock Doors* 





can be accomplished in minutes and 
eliminates costly, time consuming 
steps, such as screening, pulverizing 
and mulling. With the p-k Liquid- 
Solids blender, you will get a fast, 
one step operation that guarantees 
consistent blending uniformity not 
otherwise obtainable. 

The exclusive p-k dry mechanical 
seal prevents materials from enter- 
ing the bearing housing and protects 
against product contamination. Two 
vapor and dust-tight quick-opening 
covers allow easy access to the 
baffle-free interior for cleaning. The 
p-k Liquid-Solids blender is avail- 
able in sizes ranging from 1 to 50 
cubic feet working capacity. 
*Patented and Patents Pending 


Process Division 


When inquiring check 7859 opposite last page 





Investigate P-K’s 
Blending Concept 


P-K’s Customer Service Laboratory 
will be pleased to test-blend your 
materials . . . preferably under your 
supervision. Material formulations 
will be blended to your exact specifi- 
cations and returned for analysis, to- 
gether with a complete report. P-K 
recommends pre-tests for all “Liquid- 
Solids” applications, because of the 
many variables that may affect blend- 
ing procedures necessary for intimate 
dispersion of liquids in solids. Our 
Lab also conducts comparison tests in 
pilot models of all other basic blender 
types . . . from ribbon and double 
cone to p-k’s standard Twin Shell and 
“Intensifier’” models. 

All of them are members of a grow- 
ing family of p-k blenders and all 
are described in our new catalog 14. 
Write our Mr. R. T. Dotter for your 
copy ... and arrange, too, for a 
pre-test of your materials. 


The Patterson-Kelley Co., Inc., 2740 
Hanson St., East Stroudsburg, Pa. 
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Any yesses? Then it will pay you to 
find out how the Granular Moisture 
Register model G5, operating on high 
frequency power loss principal, will in- 
dicate moisture content quickly and 
dependably, help solve those problems 
with... 11-minute tests on the spot! 
¢Practical Accuracy Guaranteed! 
¢No skilled technicians! «Two weeks 
Sree trial! 


Most granular products 
such as: 


Starches @ Flours © Meals © Sugars @ Feeds 
© Coffee © Yeast © Baking Mixes © Cereals 
© Vegetable Oil Products © Cookies, 
Crackers @ Dry Grains @ Dried Eggs @ De- 
hydrated Foods @ Walnuts @ Corn Products 
© Parmesan Cheese 


DOZENS MORE 


MOISTURE name Instruments 


Moisture Register Co., Dept. F.P. 
P. O. Box 910, Alhambra, Calif. 


(] We are interested in 2 weeks free trial 
offer. Send additional information regarding 
Model G5. 


We will want to test 




















in a moisture range from ____. % to_ %. 
Firm Name Soest eames 

By Lipnsvaiessuenbonseeniecies: FE ities 
Address thickeners ik elicits 

City Siclrhodonntiaatsitielbcicntidec IND ss 








When inquiring check 7860 
opposite last page 
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quality control 
and the laboratory 


Routine particle 


size determination 
just one direct measurement 


Uses: For routine determination of average 
particle size of process and research products. 


Features: The theoretical equation for average 
particle diameter in microns involves eight vari- 
ables. This re-de- 
signed sizer, by stand- 
ardizing test condi- 
tions and using a spe- 
cial chart, reduces this 
complex relationship 
to one direct measure- 
ment. An _ additional 
advantage is offered 
in the clamp assembly 
for the sample tube. 
The tube, containing 
the packed sample, is 
merely slipped in 
place on front of the 
instrument and a lev- 
er pulled down. This 
clamps the tube sol- 
idly in place with an 
air-tight seal which 
replaces thumb-screw formerly used. 


Particle size unit has 
special chart and sam- 
ple clamp 


Description: Sizer makes use of the fact, that 
the coarseness or fineness of a column of uni- 
formly packed powder, controls its resistance to 
the flow of dry air. The unit, embodying controls 
for the pressure and air flow is housed in a gray 
enamel fiinish cabinet. It covers two ranges: 0.2 
to 20 microns and 20 to 50 microns. It operates on 
115v 50-60 cy AC. 


(Sub-sieve sizer is available from Fisher Scientific 
Co., Dept. FP, 717 Forbes St., Pittsburgh 19, Pa. 
Check 7861 opposite last page.) 


Describes theory, operation 
of x-ray microscope 


Catalog on x-ray microscope includes illustrative 
micrographs, historical background, fundamental 
theory of operation, basic technical details. Suggested 
applications are also listed. 

X-ray microscope catalog is available from X-Ray 
Dept. General Electric Co., Dept. FP, 4855 Electric 
Ave., Milwaukee 1, Wis. When inquiring specify 
7862 on form opposite last page. 
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FLEXIBLE STEEL Fe: 
CONVEYOR BELTING | Th 
ins 
The hard impenetrable surface of the La Porte Belt will not pick up 
odors or off-flavors, cannot absorb oils or other liquids. Besides, it is i 
easily and quickly sterilized with a steam gun or scalding water. £ 
The open mesh feature, that permits free circulation of air and : 
liquids around products in process, speeds up cooking and cooling, : 
also provides free drainage and prevents waste accumulation. e 
Whether you are processing, packaging, shipping, or storing, this P 
all-purpose conveyor belt will give you years of dependable, econom- f 
ical service. Available in 14” x 1” also 1” x 1” 
in any length and practically any width. 
LA PORTE 7 Ask your Mill Supplier or write 
/’ for illustrated literature, prices. 
4 
m@ MAT AND MFG. CO. 
4 
4 BOX 124 Dept.A La Porte, Indiana 
When inquiring check 7863 opposite last page z 
Frequency, the Electronic ' 
Ww p Di 4“ 
Nabs 
Tramp Metal an 
. ter 
mu 
De: 
25, 
ity 
chai 
250 
Cor 
tior 
se . sen 
Positive Protection ad 
THIS electronic policeman on your production beat al- ( : 
ways protects against trouble-causing, quality-robbing Div 
tramp metal. Magnetic or non-magnetic particles, no Cali 
matter how deeply embedded, cannot get past the unfail- an 
ing eye of the metal detector without triggering the warn- 
ing or reject mechanism. 
The Allis-Chalmers metal detector is economical to 
operate and is easily installed in any production set-up. 
For complete information, contact your nearby A-C office 
or write Allis-Chalmers, Industrial Equipment Division, NEX’ 
Milwaukee 1, Wis. Ask for Bulletin 15B7217B. 
ALLIS-CHALMERS 
A-5286 kK 
When inquiring check 7864 opposite last page 
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quality control 





Centrifuge operating indefinitely 
shows total rise of less than 5°C 


Insulating layer bonded to rotor facilitates 
prolonged use at essentially room temperature 


Uses: Designed to make separations as auto- 
matic and routine as possible, and especially serv- 
iceable in the laboratory. 


Features: Inclined-tube rotors run in air. 
Through the use of a special design, including an 
insulating layer bonded to the rotor, operation 


a 





| ® The Velvet Ice Cream Co. of Utica, Ohio, uses Tygon 
B44-4 transparent flexible tubing to deliver ice cream 





Sliding top door, actuated from front of cabi- | from ice cream machines to Neopolitan Packaging 
net, closes barricaded rotor chamber Machines. These 2” i.d. x 242” 0.d. hoses work under 
pressures of from 40 to 80 p.s.i. at freezing 

can be conducted indefinitely at essentially room temperatures, without loss of clarity or flexibility. 





The complete story 


temperature without refrigeration. Even at maxi- 
of Tygon B44-4 with 


mum operating speed, total rise is less than 5°C. 


Tygon B44-4 is the original plastic tubing developed 
for the express purposes of piping processed milk 





technical data is 







Rmenneyan: _Unit provides a maximum speed of and milk products. It is completely safe — can seuhesdeceniblban, 

25,000 rpm, with forces up to 50,000 times grav- impart neither odor nor flavor taint to even the most Write for Bulletin T-90 today. 

ity on 160 ml of material. A. series of quick-inter- flavor-sensitive milk foods. Extremely flexible, it adapts ] 
changeable pulleys gives a range of 20 speeds from | to any layout. The highly polished bore, plus the absence i 
2500 to the maximum 25,000 rpm. of sharp turns, provides better flow rates for thick | 
Controls consist of a timeclock to establish dura- liquids such as soft ice cream. Glass-like clarity permits 

tion of run with particular rotor and speed cho- instant visual inspection of contents at any point. 

sen, and a start switch to initiate operation. Fifty-five sizes ranging from’ 1/16” to 3” i.d. 


Plastics and Synthetics Division 


(Model K high-speed centrifuge is built by Spinco meet virtually every plant need. 


Div., Beckman Instruments, Inc., Dept. FP, 1117 Cleaning is simplified, too. Tygon B44-4 can be 
California, Palo Alto, Calif. . . . or check 7865 disassembled, cleaned or steam flushed and 
on form opposite last page.) reassembled in minutes. The smooth interior surface : 


wets easily, cleans thoroughly and resists the abrasive 
action of cleaning brushes. B44-4 is completely 
unaffected by all commercial or proprietary 





NEXT MONTH — cleaning agents in common use. 
Ultrasonic homogenizers are now finding ex- How can this transparent flexible piping medium 
tensive production-scale application in sever- | benefit your operation . . . ? 364-E 


al Canadian operations. FOOD PROCESSING 
will report on this in May. 


ee 


When inquiring check 7866 opposite last page 
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Detail of Pyrex pipe installation shown in small photograph below. 


Here’s the pattern for purity at the 
Lockport, N. Y. plant of College Inn 
... PYREX® brand glass pipe. 

As in all choice food products, puri- 
ty and flavor are vital and are to be 
protected at all costs. College Inn pro- 
tects them economically and surely 
with Pyrex glass pipe... more than a 
thousand feet of it... ranging in size 
from 142” to 6”. 

Flavor is safe... because Pyrex 
pipe imparts no flavor of its own to the 
product it carries. It’s glass, as clean 
and corrosion-free as the glass the to- 
mato cocktail will be sold or served in. 


Purity is safe... because PyREx 
pipe is so easily cleaned... because 
you can always see that it’s clean. 

Profits are safe... not only because 
your product is improved... but be- 
cause PyREx pipe itself is economical 
to install and maintain. Because it does 
not corrode, because it’s rugged, it will 
probably long outlive its write-off life. 

Your Pyrex pipe distributor will be 
glad to help you plan a layout like this 
for your plant. Call him, or, if you do 
not know his name, write us for Bulle- 
tin EA-1, “Pyrex brand glass pipe in 
the Process Industries.” 


TOMATO 
“OCKTAIL 








A 6” Pyrex glass pipe feeds tomato juice 
to three Viscolizers. The smaller pipelines 
carry the “Viscolized” juice to tanks. 


Connieg meand research ie Gladd CORNING GLASS WORKS, 64 Crystal Street, Corning, N. Y. 


When inquiring check 7867 opposite last page 
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quality control 


Offer wide weather ranges 
in walk-in test rooms 


Control temperature and humidity conditions 
for product testing, using fully-assembled, 
ready-to-connect rooms 


Features: Units are equipped with refrigera- 
tion, humidity, and temperature controls for wide 
ranges of temperature, 30 to 200°F, and relative 
humidity, 20 to 95%. These self-contained test 
rooms are ready for installation. 


Description: Of double wall construction with 
vapor-sealed fiber glass insulation, interior of rooms 
are heavy gauge aluminum, Heliarc welded. Doors 





Doors have triple seal gaskets, with multiple pane 
windows 


have triple seal gaskets with multiple panel Thermo- 
Pane window. Interiors can be equipped with 


aluminum shelving for work space or sample | 
storage. Exteriors are made of steel and finished © 


in sand-tan. 


Sizes of test rooms range from 4x4x7’ high to 
4x8x7’ high, with other dimensions being avail- 
able for specific needs. Rooms are ready for water, 
drain, and electrical connection. Vapor-proof elec- 
tric light with external switch provides interior 
illumination. 


(Walk-in Environmental Test Rooms are a product 
of Hudson Bay Co., Div. of Labline, Inc., Deft 
FP, 3070 W. Grand Ave., Chicago 22, III. 

for more information about manufacturer's code 


reader may simply check 7868 on the convenient 7 


Reader Service slip located opposite last page.) 
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quality control 


Non-skid flask rings 
resist heat 


Neoprene construction as- 
sures long life 


Uses: For non-skid  sup- 
port round-bottom flasks. 


Features: Neoprene flask 
supports, unlike traditional 
cork, have outstanding long 
life—even after prolonged ex- 
posure to heat. Tests show 
rings resilient and flexible after 
exposure to 93°C for 12 days. 
Resist vibration of stirrers or 
vibrators. 





Withstand heat, don't slip on 
lab benches, wet or dry 


Description: Rings _ have 
5” diameters, are beveled to 
hold either a 250 or 500 ml 
flask. Also provide tip-proof 
anchorage for large — up to 
385 ml — evaporating dishes. 
Bottom ridge on each of these 
neoprene rings interlocks with 
top of ring under it, simplify- 
ing storage. 

(Neoprene flask support rings 
are available from Fisher 
Scientific Co., Dept. FP, 346 
Fisher Bldg., Pittsburgh 19, 
Pa... . or for more informa- 
tion check 7869 on the con- 
venient Reader Service slip op- 


posite last page.) 


For more information on prod- 
uct at right, specify 7870... 
see information request blank 
Opposite last page. 
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MAGNETIC IDEAS FROM 


New! HI-VI electro-permanent magnetic 
vibratory equipment 


First complete line of electro-permanent magnetic vibratory equipment operating at 
3600 CPM directly off an AC line. No rectifier needed! . . . just plug in. HI-VI units 
provide greater vibratory output with less power consumption . . . give superior 
performance at reduced costs. Speed production. Permanently powered Alnico V 
magnetic element results in exclusive ‘‘double action” drive for greater productivity. 
Lightweight, compact, easily installed. HJ-VI Vibratory Feeders give accurate, con- 
trolled feed to bulk materials . . . 
convey, spread, agitate, blend, cool, 
mix, etc. HI-VI Unit (Bin) Vibrators 
(self-adjusting) keep materials 
pouring freely and evenly through 
hoppers, bins, chutes, etc. Prevent 
pile-ups, arching, bridging. Write 
for complete HI-VI literature. 





RATORY EQUIPMENT 


cen 
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HI-POWR PLATE MAGNET PROTECTS PRODUCT PURITY. At the Newark, New Jersey, 
plant of the Serutan Company, a system of Eriez permanent-powered magnetic separators 
is used to assure product purity and to protect expensive machinery from tramp iron 
damage. The Eriez Plate Magnet shown here is installed in a gravity flow line leading from 
a mixer to the pellet mills, and is daily trapping unwanted pieces of tramp iron, as well as 
ferrous fines. The efficiency of the Eriez Magnets, according to plant officials, has far 


surpassed expectations. 


Eriez’ free booklet “Magnetic Ideas” can help you. Send for it without obli- 
gation, ERIEZ MANUFACTURING COMPANY, 75R Magnet Drive, Erie, Pa. 
OR on your specific request Eriez factory-trained field men backed by Eriez’ 
laboratory and engineering know-how, will be happy to study your particular 
problem, make a plant survey and offer helpful “Magnetic Ideas”. = 


MAGNET MOCKS MIGHTY MUSCLE-MAN! 
This rugged weight lifter is certainly no ‘97 Ib. 
weakling” but no matter how he grunts and groans 
he'll never be able to lift this weight. It’s held in 
place by a HI-POWR Alnico V magnet bolted to 
the floor. (The weight was finally broken from the 
magnet’s attraction by two strong men using hard- 
wood pry-bars). This idea of herculean power has 
found a practical application in industrial process- 
ing lines, where magnetic separators are used to 
remove dangerous tramp iron before it causes 
machinery damage, fires or product contamination. 
All Eriez Magnets are non-electric, self-contained. 
They operate without any wires or attachments, 
Their magnetic power lasts a lifetime. The first cost 


is the only cost. 





ERIEZ MAGNETIC FERROTRAPS (PIPELINE 
TRAPS).Utmost protection against unwanted iron 


damage and iron contamination for almost all | 


materials flowing through pipelines. New design 
offers three to four times more magnetic area than 
previous traps, effectively catches larger pieces of 
stray metal as well as microscopic fines. Invalu- 
able for protecting expensive equipment: a “must” 
where product purity is of prime importance. 
Model B, (above, top) has stainless steel housing, 
and is available in standard or sanitary models. 
Model L, bronze housing, is standard model only. 
Ferrotraps are quickly installed, easily cleaned 
and can be used in any position. Withstand high 


pressures, 
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Industry's Highest Standards 


Ability to originate new techniques and 


products in the sanitary field to 








better serve the Dairy proc- 
essing industry is making 
the "G&H" trademark a 
widely recognized sym- 


bol of leadership. ... 





NEW G&H 3 
CLAMP-TYPE ‘V« 
VALVES 


AND 


a Ce 


For positive clamping, in- 


suring leak-proof seal at 
unions. Screwtype handle 
permits greater flexibility. 
Designed for C-I-P or 
Take-down lines. 








Exploded View of 
C.I.P. Union 








2405 52ND STREET + KENOSHA, 









When inquiring check 7871 opposite last page 
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Sanitary Valves and Fittings 
Designed and Engineered to the 








Assembled 
Fitting 


Exploded 
View 


PRODUCTS CORPORATION 





WISCONSIN 











sanitation and 
maintenance 


Newest acrylic paint is used 

at Whitmans. It offers no odor 

problem, makes possible paint- 

ing amid heat and humidity 

surrounding vats of bubbling 
cream fondant 


Check these newest paints 
for food plant use... 


© Water-base paints take over . . . newest is acrylic resin 


© Use as prime coat and finish coat . . . apply second coat im- 
mediately, without moving scaffolding 


® Properties and precautions of the three types of water-emul- 


sion paints — plus alkyd oil base 


At the Stephen F. Whitman & Son, Inc., 
plant in Philadelphia, producers of fine 
chocolates, the odor and mess of oil-base 
paints no longer is a problem. Formerly, 
the maintenance crew had to wait for the 
annual three week vacation shut-down for 
necessary repainting. Now, using the new- 
est of the water-base paints, there is no 
risk of tainting Whitman candies through 
paint odor, and maintenance scheduling 


is easier and more economical. 


Whitman’s, and many other food plant 
people, are changing over to water- 
thinned paints just as home-owners have 
done since just after World War II, when 
they first became available. 


Newer types, with improved, characteris- 
tics, are being announced regularly. Be- 
low, in capsule form, is a run-down on 
the advantages and precautions of using 
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each of the major new paints introduced since 
World War II. 

Four new types of paints have been widely ac- 
cepted since World War II: flat alkyd; styrene; 
polyvinyl acetate; and the newest, acrylic. Latter 
three are water base. Modern water based paints 
are only eight years old, with newest member 
available only about three years. 


Oil base paint 


Alkyd: Advantages — better flow, leveling, and 
hiding properties in general than the later water 
based paints. Storage no problm, since there is 
no danger of the oil or solvent vehicle freezing. 
Similar to oil paints, but faster drying than older 
types — though not so fast as water based paints. 
Used largely for interiors. 


Water based paints 


Advantages: As a class, can be applied and re- 
coated quickly, easily; give almost no odor during 
application; can be quickly cleaned from brushes 
and equipment with soap and water. Are resistant 
to the alkali in plaster, brick, and cement (earlier 
formulas not as good in this respect as later types. 


(Continued on next page) 
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USE STRAINERS ? 
USE YARWAYS 





HE Use pipeline strainers in your plant? If so, you’ve 
plenty of reasons for using YARWAY Fine Screen Strainers. 


Some of the reasons are these: 


e Available in iron or steel with rust-resistant finish, also 
bronze, stainless steel and aluminum. 


e Dutch weave Monel woven wire screens have high 
mechanical strength, extra fine straining service. Also 
perforated bronze, monel or stainless steel. 


e Easy to remove screen caps with straight threads to assure 
proper alignment of screen. 


e 10 standard sizes from 14” to 3’’. Larger sizes to order. 
Also flanged and socket-weld connections. 


e Stocked and sold by over 300 industrial distributors 
in the United States, Canada and abroad. 


Write today for YarRway Strainer Bulletin S-204, and name 

of nearest distributor. | 
YARNALL-WARING COMPANY 

126 Mermaid Avenue, Philadelphia 18, Pa. i 





When inquiring check 7872 opposite last page 






SCREEN EASILY REMOVED 


Unscrew cap and screen 
comes out with it. 

When replacing, put 
screen in cap, then screw 
cap into body. Straight 
threads assure correct 
alignment, no screen 
distortion. Cap is 

tapped for pipe plug 

or blow-off line. 


FINE SCREEN STRAINERS 
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Is your bactericide 
corroding your equipment? 







Will your stainless steel equipment 
last as long as it should? 


Chemical corrosion of stainless steel caused by corro- 
sive bactericides is usually a slow process. Several 
years may pass before it is noticeable, but then it is 
too late. The time for investigation and action is now 
—before corrosion takes a foothold! 


Diversol CX bactericide is a unique formula con- 
taining built-in inhibitors protecting stainless steel 
against bactericidal corrosion. With thousands of 
dollars invested in equipment you cannot afford to 
take chances. Your Diversey D-Man carries a corro- 
sion test kit with him at all times. He can test the 
corrosiveness of your bactericide, in minutes—right 
in your office. Find out if you are using a corrosive 


“ 


+DIVERSEY. 


bactericide. This test is good insurance on the life of 
your equipment. Have it made soon. 

The first, complete, authorita- 
tive report on bactericidal cor- 
rosion of stainless steel is now 
available. It discusses in easy- 
to-read terms, such subjects as: 
What is corrosion? How wrong 
bactericides corrode. How to spot 
a corrosive bactericide. Write 
for your free copy to The Diversey 
Corporation, 1820 W. Roscoe St., 
Chicago 13, Til. 


DIVERSOL 
CX ~ 





When inquiring check 7873 opposite last page 
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sanitation & maintenance 


Food Plant Paints 


(Continued from preceding page) 


All have finish surfaces which are resistant to 
water stains, and will withstand scrubbing. Ate 
faster, easier brushing than oil paints. Are faster 
drying than oil paints. 

Disadvantages: Will freeze if not stored prop. 
erly; will rust steel under certain conditions; and 
do not have strong solvent effect. 


Three main types water-base paints 


Butadiene styrene: First water-base paint to be- 
come widely used — developed right after the 
war because of availability of synthetic rubber 
from wartime plants. Brushed easily, had less odor 
than previous paints. 


Polyvinyl acetate: More recent development than 
styrene. First used in Germany, still the most 
popular water-base paint in Europe. In the last 
three years has gained wide use in US, particu- 
larly for primer-sealers, and for exterior masonry 
finishes. Paints have excellent self-sealing prop- 
erties and give improved color retention. Give 
uniform sheen and faster drying time, in addition 
to the low odor of all water paints. 


Acrylic: The newest water base paint. Earlier 
paints often failed to give good service because 
of alkali attack from plaster or cement-type sur- 
faces, or because of moisture build-up behind the 
tight surface coating. The acrylic latex, as well as 
the other latex paints, forms a coating which 
“breathes” moisture vapor rather than holding it 
back, thus reducing the possibility of blistering 
and peeling. 

This acrylic paint has been available to - paint 
users only about three years, but it is probably 
the fastest growing of any previous type. Basic 
material has been used in plastics industry since 
1936 for Plexiglas plane canopies, molded auto 
tail lights, translucent signs, and the like. 


Can be used for exteriors; as base coat and top 
coats for concrete, stucco, asbestos shingles, cin- 
der blocks, wall board, and plaster. Acrylic paints 
are being used over painted wood and _ other 
painted surfaces. Not recommended over bare 
wood. 

Has quicker recoating time (20 minutes or less), 
so that paint crew can erect a scaffold, paint entire 
area within reach, and apply the final coats before 
removing scaffolding to next area. In fact, they 
can even be used over “green” plaster, an advan- 
tage where speed is important. 


In addition to increased alkali resistance, the 
acrylics have greater water staining resistance; 
increased color retention; and greater outdoor dur- 
ability than the other water based’ paints. 


(To obtain list of 28 manufacturers of these new 
acrylic paints, check 7874 opposite last page.) 
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Low-cost, low-moisture steam 
on tap for cleaning 


Package steam generators built in range for 
delivery of 525 to 17,250 Ib per hr. 


Steam for plant heating, processing, sanitation and 
maintenance and other requirements is supplied to 
individual needs by a series of units covering a range 
from 525 to 17,250 Ib of steam per hr. A design 
feature that plays an important part in assuring uni- 
form, low moisture low content steam is a “dry-pan”’ 
baffle at top of boiler. Advantages of assured supply 
of dry steam was emphasized in article in March 
FOOD PROCESSING, pages 58 and 59. It described 
how one of these units supplies high pressure steam 





Generator supplies steam for heating, cleaning 


for plant heating as well as for cleaning tanks on 
large transport trucks operated by P. B. Mutrie 
Transportation, Inc., Waltham, Mass. These trucks 
haul liquid sugar, corn, soybean oils and chocolate. 
Additional design features include “‘iris-shutter’’ air 
control. This functions as a variable plate type orifice 
and provides a solid column of air with 100% free 
flow and no pressure drop. High-pressure and low- 
pressure generators are mounted on skids. 
(Steam-Pak generators are built by York-Shipley, 
Inc., 75 Jessop Place, York, Pa... . or check 7874A 
on the convenient Reader Service slip which is 
located opposite last page. ) 


Information on plastic pipe 


Chemical-resistant plastic pipe, fittings and valves 
are described in an 8-page bulletin which includes 
instructions on threading, forming, and various 
installation operations. Unplasticized rigid poly- 
vinyl chloride used for this pipe was developed 
especially for process applications. Water, brine, 
fruit juices, vinegar are typical foods handled. 
Plastic pipe bulletin CE-56 is issued by American 
Hard Rubber Co.. Dept. FP, 93 Worth St., New 
York 13, N.Y. . . . or for more information specify 
7875 on form opposite last page. 
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TRI-CLOVER FITTINGS and PUMPS play important part 
in efficient DRY MILK PROCESS 


Se The LYTTON Co-op Creamery, Lytton, 
Iowa, has developed an extremely efficient dry 
milk processing operation, which utilizes the 
Buflovak “‘Spray-Dry” process. 


Guarding against corrosion, protecting prod- 
uct quality, and assuring an uninterrupted flow 
of materials in this modern creamery are Tri- 
Clover Division’s sparkling clean TRI-CLAMP® 
Fittings, Standard Sanitary Fittings, and effi- 
cient ‘“‘Nofome’’ Water Seal Pumps designed 


Mr. George Toft of Lytton Co-op inspects the 
operation of the equipment in his modern plant. 


(pee & 
| 


LADISH CO. 
Tni-Clouer Division 


Kenosha Wisconsin 


Export Dept. 
8.So. Michigan Ave. 
Chicago 3, U.S.A. 


See your nearest 
TRI-CLOVER 


Distributor US 


for high temperature application. 

Tri-Clover fittings, valves, pumps and tubing 
are selected for jobs like this because of their 
reputation for highest quality materials and 
workmanship . . . and for the fact that they meet 
the strictest sanitary requirements. 

Our engineering service is at your disposal to 
help solve your corrosion-resistant piping and 
pumping problems. 

Call or write for further information. 





Directly above are some of the 3” O.D. Tri- 
Clamp fittings used on piping for pneumatic 
conveying of dry milk. Note other Tri-Clover 
fittings and pump at left. 


$856 


When inquiring check 7876 opposite last page 
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Laying corrosion-proof floor at Duquesne Brewery, ha 
which has been referred to as the most modern plant cal 
in the brewing industry. The brick measures 8 x 4 x sul 
13g"; the thicker the brick the less chance of crack- an 
ing when using a furan resin “ecament" 
Ac 
the 
that count! ‘ ca us. 
heaving floors -eliminated Sw 
; } cer 
at Duquesne Brewing | 
k asf 
; ; ; r fur 
Powering food processing machinery with dependable sa 
motors reduces downtime . . . increases production Bricks for bottling plant floor cemented 
time. For this reason, increasing numbers of leading p ; : , Re: 
manufacturers are specifying Howell motors and with special resin; set on an asphaltic & kee 
taking advantage of features like these: membrane reinforced with glass lea 
Steel Feet and Frames Won't Crack Under Stress Unlike cast iron, the 
Howell’s steel feet won’t crack when mounting bolts are tightened 
excessively. Howell’s cold-rolled steel frames can take installation A 
punishment. Cast iron end-plates assure constant shaft and bearing ma 
alignment. i : 
Cool-Running, Long-Lasting Efficiency New stator design with wide Problem: Title or brick floors of bottling aie 
DRYERS slots provides 50% more contact between cooling air and stator plants must withstand attack by both food acids cP 
laminations. Combined with heat-dissipating copper rotors, this' gives : 3 d at hi lar: 
you a motor with extra stamina to withstand intermittent overload- and alkali cleaning compounds used for scrubbing ; 
ing or unusually high operating temperatures. and frequent wash downs. Although the alkalies 
COMPRESSORS Functional Sesnmtining Howell motors have no fins, ribs or un- do a thorough cleaning job to meet public health we 
necessary offsets to collect dust deposits. External dirt cannot re- “hs te i 
duce these motors’ cool-running efficiency — their neat appearance authorities, standards, they also gradually ss 
-is easier to maintain. away” cements previously used to bind tiles or | 
Wide Selection Howell makes virtually every type of AC industrial bricks. ‘ 
motor . . . fractional and integral to 300 hp, in all standard enclosures, x : ; ‘ , ‘ 
MIXERS in merated and non-rerated frame sizes, and in many pump mount- Solution: Floor deterioration of this kind is / 
ings; also a wide range of gearmotors and brake motors. Howell nonexistent in the new bottling room of Du- 
CONVEYORS IITA sanitary motors may be of special interest to you. 6 


quesne Brewing Company in Pittsburgh. This : 
plant has been hailed as one of the most modern | 


These leading manufacturers of Food Processing equipment use Howell motors: ae 
brewery buildings. 


Cherry-Burrell Corp. @ The Girdler Corp. © Crown Cork and Seal Co., Inc. @ American Marsh Pump Co. ; 
Here’s how the floors are built: 





Peerless Bread Machinery Corp. @ Baker-Perkins, Inc. 
Concrete sub-base receives a once-over finish with 
a steel trowel. All loose particles and dust are 
then brushed from surface. As soon as no apparent 


y ei oO ww -E iL L motors moisture is noted on the concrete, one coat of q (Ac 


acid-resisting paint is applied. After this prime 





A Howell sales engineer can give you valuable 
assistance on any motor application. Wire or ’phone 
collect ...or drop us aline... you'll get prompt 
action. Howell Electric Motors Co., Howell, Michigan. 





Preah BUA ter ingusiry sinse 1018 coat is dry (6 to 8 hrs), an asphaltic membrane Ec nish 
eerie : is applied to a thickness of 14 in. This asphalt 9 N. | 
When inquiring check 7877 opposite last page info 
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contains rubber, has a high melting and low 
hardening point, tends to “cushion’” movements 
caused by contraction or expansion of the concrete 
sub-base. Sheet of glass cloth is laid down and 
another 1 in of the asphalt is applied. 


According to tests, the thicker the brick or tile 
the less chance of cracking. The Duquesne floor 
uses brick measuring 8x4x134”. Each brick is 
coated on the bottom and two sides with resin 
cement, then set directly on the previously applied 
asphalt coat. The resin cement used is made from 
furfuryl alcohol — with an all-carbon filler and 
resists food plant alkalis and acids. 


Results: Finished floor is waterproof, easy to 
keep attractive and clean. If there should be any 
leakage through a joint the liquid cannot attack 
the concrete sub-base. 

A floor of this type will last with a minimum of 
maintenance from 15 to 20 yr instead of the 
usual 2 to 3 yr. Repairs are usually limited to 


replacing a few bricks rather than ripping up a 
large area. 





Ready to move filling-bottling line on completed 
waterproof floor 


(Acid-alkali-proof flooring materials were  fur- 
nished by Sauereisen Cements Co., Dept. FP, 1045 
N. Canal St., Pittsburgh 15, Pa... . or for more 
information check 7878 on form opp. last page.) 
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provides constant, uniform, 


foolproof lubrication— 
at savings up to 90%! 


Alemite Oil-Mist atomizes oil into tiny, airborne particles 
that are distributed to bearings through tubing. It bathes 
all bearings with a cool film of clean oil... 
uniform oil film regardless of variations in loads, tempera- 


maintains 


ture and speed. Simple, continuous, fully automatic. Elimi- 
nates the waste and uncertainties of the “human element” 
in lubrication. Uses up to 90% less lubricant than ordi- 


nary lubrication methods! 


8 Advantages of the Alemite Oil-Mist System 


1. Continuous lubrication. Deposits 
fresh, clean film of oil on all surfaces 
of all bearings. 


2. Fully automatic. Starts and stops 
with operation of machine switch. 


3. No guesswork. Bearings can’t be 
overlooked, or over-lubricated ! 


4. Reduction of bearing tempera- 
tures. Acts as bearing coolant. Reduces 
bearing temperatures as much as 20°F. 


5. Fewer types of oil. Reduces num- 
ber of oils that must be stocked, han- 
dled and applied. 


6. Elimination of downtime. All 
bearings are constantly lubricated 
while machines continue to operate. 


7. Extension of bearing life. Life of 
grinding machine bearings have been 
extended from 400 to 7,000 hours! 


8. As high as 90% less oil con- 
sumption. Usually consumes about 
1/10th amount used by any other oil- 
ing method. 


Mail coupon for Oil-Mist demonstration and information 


REG. U. S. PAT. OFF 


ALEMITE 


"MIST 


AUTOMATIC tUBRITCATIGh 














Lubricates any bearing on any machine 
with one of three types of fittings: 


Mist fittings for roller, ball, needle—or any 
anti-friction type of bearings. 


Spray fittings for open and enclosed gears 
and chains. 


Condensing fittings for plain bearings, slides, 
ways, vees, cams, and rollers. 
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Alemite Division of Stewart-Warner, Dept. Z-47 
1850 Diversey Parkway, Chicago 14, Illinois 


Please send me a FREE copy of your new and complete 
Oil-Mist catalog. 


Please have your Alemite Lubrication Representative arrange 
a no-obligation demonstration. 


DINO ....is:canacinticacssinceitss sess aeesetniendeiein nieeneumnadabeseseenesesieaaabeeeadinaaatiian 


Division of STEWART-WARNER CORPORATION 


When inquiring check 7879 opposite last page 





















1957 FEATURING THE LATEST COST REDUCERS 


NEW PAINT FOR MACHINERY, EQUIPMENT 
AND STRUCTURAL STEEL 
HOLDS 10 PERFORMANCE RECORDS 


Steelcote EPO-LUX 100, the latest 
product of paint research, is the most 
chemically resistant type air dry 
organic finish known. Its resistance 
' to acids, alkalis, salt and solvents 
exceeds any other type paint. Other 
new records achieved by EPO-LUX 
100 are: Superior adhesion, impact 
and abrasion resistance; unexcelled 
gloss; 75% of hardness of glass with- 
out brittleness. Brush or spray 
application. For recommendations on 
== use of EPO-LUX 100 in your plant, 
ae a = write us describing your problem. 


Steelcote FLOOR-NU Patches and Resur- 
faces Where Chemicals and Abrasion 


Destroy Concrete, Wood, Metal Floors, 
Walls and Tile Grout 


Where heavy trucking, abrasion, 
acids, salts, solvents or alkalis ruin 
structural surfaces, new patent- 
applied-for FLOOR-NU makes a tight 
bond repair or resurfacer that defies 
these abuses. It will not shrink. Can 
be feather edged. Comes ready to 
trowel. Five times stronger than con- 
crete. Can be trucked overnight. Not 
an asphalt product. 













Thickness of Ye" Sufficient 
for Heavy Trucking. 
No Need to Move Machinery. 


FOR PAINT ENGINEERING RECOMMENDATIONS ON ANY MAINTENANCE 
PROBLEM, WRITE DEPT. P DESCRIBING PROBLEM 


Steelcole mrc. CO., 3418 GRATIOT, ST.LOUIS 3, MO. U.S.A. 
JOBBERS IN PRINCIPAL CITIES 
IN CANADA: STEELCOTE MFG. CO., LTD., RODNEY, ONTARIO 


STEeLCOTE MAINTENANCE News 


IN MAINTENANCE 1957 


STEELCOTE EPO-LUX ZINC 
RICH Z-D PRIMER 
GIVES CATHODIC ACTION 
OF GALVANIZING 


Costs Approximately 2/3 Less 
Than Hot Sprayed Zinc 


The unequalled rust inhibitive qualities of 
zinc have been established by the universal 
usage of galvanizing. Now this same type pro- 
tection can be given steel in on site application 
without vulnerability of the zinc to attacks of 
acids and alkalis. Now for the first time you 
can apply by brush, spray, or roller a coating 
of over 90% pure zinc metal. It has such tre- 
mendous adhesion that overcoats of EPO-LUX 
100, resisting acids and alkalis can be added, 
assuring the longest-lasting and most effec- 
tive corrosion prevention possible. 





FOR MOST SATISFACTORY 
PAINTING OF WET WALLS 


America’s Quality Leader is 
STEELCOTE DAMP-TEX 


Transforms wet dingy surfaces into cheerful 
porcelain-like beauty. DAMP-TEX permits sur- 
face moisture to escape. Then it dries into a 
hard, porcelain-like enamel film that with- 
stands repeated washings for years. Fungus 
and bacteria killer can be added to 
DAMP-TEX before application to assure 
maximum sanitation. 


When inquiring check 7880 opposite last page 
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sanitation & maintenance 


Builds PVC check valve 
for plastic pipe lines 


Check valve, made of polyvinyl chloride (PVC) 
for handling salt solutions, liquids, viscous food 
products, and edible oils is described in 2-pg 
bulletin. Its design allows maximum flow with 
minimum pressure drop; open and close on very 


a 


a 








When open, members "feather''—resulting in very 
low pressure drop across valve 


low pressure differentials. Valve members are 
cushioned against the valve body by flexible seal- 
ing members, resulting in a tight seal, even with 
low back pressures. 


‘“Technocheck-PVC” bul is available from Techno 
Corp., Dept. FP, 16 W. Fifth St., Erie, Pa. When 
inquiring specify 7881 on form opp. last page. 


Spray solution retards spoilage 
of fresh fruits, vegetables 


Chlorine plus ‘‘energizer’’ solution wets surface 
cracks, maintains proper pH 


Uses: Extending storage life of fresh fruits and 
vegetables by control of bacteria, fungus growth. 
Features: Reduces spoilage losses by spraying 
produce with solution containing chlorine. Any 
source of free chlorine can be used, including com- 
mercial laundry bleach. Chlorine is metered with 
controlled proportions of an “energizer’’ solution, 
into water spray system. 

Resulting sanitizing solution is sprayed over fruit 
or vegetables through a plastic manifold, which can 
take the place of conventional spray washer. 
Energizer solution has four functions: pH control; 
wetting agent to allow sterilizing agents to pene- 
trate cracks, crevices in skin surface; acts as water 
conditioner through sequestering action and inhibits 
corrosion of equipment. 


FOOD PROCESSING 
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sanitation & maintenance 





Unskilled help can operate automatic chemical-pro- 
portioning unit as part time chore 


Description: Has duplex chemical proportion- 
ing pump, pressure regulators and gages, timers, 
all housed in stainless steel case occupying 2 x 
41/,’. Two 30 gal polyethylene bottles for control 
solutions, plastic tubing and plastic spray mani- 
fold are included. 


Proportioning system can be modified for use in 
general plant water chlorination. 


(Chloro-guard decay control process is develop- 
ment of Tri-Pak Machinery Service, Inc., Dept. 
FP, P.O. Box 1228, Harlingen, Texas .. . or for 
more information check 7882 on form opposite 
last page.) 


Booklet urges coordinated sanitation 


Sanitation is as much a unit of processing as blending 
or retorting, and therefore, there is need of a co- 
ordinated sanitation program for food canning and 
preserving plants. It is this conviction that has 
prompted preparation of a booklet devoted to the 
subject. Equipment, methods and materials for clean- 
ing and sanitizing are all discussed in connection 
with two different phases: Removal of soil; and 
destruction of bacteria. Pictures and text explain 
Operation and application of a selection of mech- 
anized equipment — solution-lifting steam guns, hot 
spray, and tank cleaning units. 

Section on cleaning materials emphasizes replacement 
of harsh alkalies with specialized products partic- 
ularly suited for specific jobs. Chlorine and quarter- 
nary ammonium sanitizing compounds and _ their 
application are discussed. A chart lists equipment to 
be cleaned regularly and indicates detergent and 
method of application. 


“A Coordinated Sanitation Program for Food Can- 
ning and Preserving Plants’ has been prepared by 
Oakite Products, Inc., Dept. FP, 127A Rector St., 
New York 6, N.Y. When inquiring specify 7883 
on form opposite last page. 
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You SAVE both time and money when you clarify sugar 
liquors with Celite* diatomite filter aids. Save time be- 
cause Celite filtration lets you combine P20; lime defeca- 
tion, decolorization and clarification all in one operation 
(and insures you of outstanding color removal and brilliant 
clarity, too). Save money because you use your existing 
mixing tanks and filters and reduce decolorizing vegetable 
carbon consumption. In addition, in bone char refineries, 
char filter loads are also reduced when Celite filtration 


is used. 


Celite also gives you important advantages over other 
diatomites. First, its lower wet density provides greater 
filter surface coverage . . . six bags do the work of seven 
bags of other diatomites. Second, you get more consistent 
results because Celite is more uniform. Each bag is mined 
and processed at the world’s largest and purest commercial 
diatomite deposit . . . and sped to you direct or through 
J-M’s nationwide warehouse network. 


For more information on how Celite filtration can 
save you time and money and give you better fil- 
tration results, call your nearby Celite engineer or 
write Johns-Manville, Box 14, New York 16, N.Y. 
In Canada, Port Credit, Ontario. 


Johns-Manville CELITE 


diatomite filter aids 


JOHNS -MANVILLE 


PRODUCTS 





when you 





filter with 


CHILI 


*Celite is Johns-Manville’s | 
registered trade mark for its 
diatomaceous silica products 


When inquiring check 7884 opposite last page 
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The Tony Downs Foods Co. in St. James, Minnesota, established such an 
enviable reputation in the preparation, packaging, and fast freezing of 
fine foods that they are now sold under the Duncan Hines label. 





DUNCAN 
HINES Refrigeration 


Equipment 







View of the hold- 
ing freezer where 
meat and poultry 
pies are stored 
after coming from 
the blast freezer. 


Vilter refrigera- 
tion equipment 
showing ammonia 
booster compres- 
sor unit, and 2nd 
stgge compressor 
and condenser. 
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When inquiring check 7885 opposite last page 





ultry and meat 
Only a minute 
dy for freezing— 





°F, Freezers 

e into a 50 x 23 foot blast freezer at 8 000 CFM air 

i —25° ; : j ammonia 

ate 16 hours a day with a 8-cylinder Vilter vies on 2 


fin coils having 


blast freezer designed 


sor. 
” VSA 2nd stage compres 
ment in dependably 





frigeration 


considering the 
complete answer when of years of 


that lasts..- 


ntees performance 






CONDITIONING 


Wisconsin . 
2 Brine Coolers © Bla 
. Polarflake Ice Machines 





TONY DOWNS FOODS CO. | 


~ NEW LITERATURE 


Reviews of books and 
industrial bulletins 
describing equipment, 


supplies, services 












Other reviews of catalogs, bulletins, books, data sheets, ete. 
are found throughout the magazine. Many advertisements also 
mention availability of this type of literature. For a complete 
alphabetical directory to ALL this new industrial literature, 
turn to Part I of the “quick-locator” directory on page 119. 





Brochure tells role of liquid sugar 
in trend to higher quality foods 


Quality is the watchword in 52-page bro- 
chure on liquid sugar, as it points out with 
statistics and charts how consumer demand 
for higher quality foods has risen in recent 
years, and how processors must upgrade 
quality to keep pace. 

The part that liquid sugar can play in this 
quality upgrading is then demonstrated — 
with emphasis on fact that quality of in- 
gredients often largely determines quality 
of finished product. Color photos are used 
to illustrate purity of liquid sugar. Brochure 
also discusses production of liquid sugar, 
quality control (with emphasis on turbidity 
and bacteriological tests), and descriptions 
and specifications of various types. 


“Quality Plus” brochure can be obtained 
from Refined Syrups & Sugars, Inc., Dept. 
FP, Federal St., Yonkers, New York. When 
inquiring specify 7886 opposite last page. 


Labor, management, gov’t leaders 
speak at management clinic 


Complete transcripts of talks by various 
leaders of labor, management, and govern- 
ment are presented in 112-page proceedings 
of 20th Anniversary Time and Motion 
Study and Management Clinic, sponsored 
by the Industrial Management Society. 
Topics under discussion included time 
study, motion economy, methods, work 
simplification, job evaluation, plant lay- 
out, production control, wage incentives, 
maintenance. 

Proceedings can be obtained by remitting 
$5 direct to Industrial Management Society, 
35 E. Wacker Drive, Chicago 1, IIl. 






Vol VII of food research series 
covers flavor profile, freeze-drying 


Seven comprehensive articles make up Vol- 
ume VII of “Advances in Food Research.” 
Subjects covered include description of 
Arthur D. Little’s flavor profile technique 
for flavor measurement, a Japanese paper on 
the spoilage of fish and preservation by 
chemical agents, the role of water for food 
spoilage organisms, the use of chlorine in 
food plant sanitation, and a basic treatise on 
freeze-drying of various food products, 
Two final articles are round-ups of avail- 
able knowledge on gelatin and _ licorice, 
respectively. 


Advances in Food Research, Volume VII, 
404 pages, can be obtained by remitting 
$9.50 direct to Academic Press Incorpo- 
rated, Publishers, 111 Fifth Avenue, New 
York 3, New York. 


New unit operations text 
treats fluid flow uniquely 


Text on unit operations in chemical en- 
gineering uses conventional approach of 
treating each operation separately in indi- 
vidual chapters. Fluid flow, however, is 
covered unconventionally, “boundary layer” 
concept is used as basic idea throughout, 
tying together all phases of the unit opera- 
tion. Book includes both theory and practical 
application details, and has many worked- 
out examples, unsolved problems, illustra- 
tions, and literature references. 


“Unit Operations of Chemical Engineer- 
ing”, 945 pages, can be obtained by te- 
mitting $10.50 direct to McGraw-Hill 
Book Co., Inc., 330 W. 42nd St., New 
York 36, N.Y. 
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% Tops for Tough 


COMPLETE 


SANITATION 


PROGRAMS 


or All Food 


Cleaning Jobs 


i is the 

de "'CBS'"' Cleaner nf 

seat ledustrtel detergent _—_ 

able. Superb balance and a 

wetting agent conten? proven 
lent soil penetration, — 

cmulsification, and free rinsing. 


* High Temperature 
Cleaning 


Klenzade Flash-Kleen is ideal al 
steam cleaning jobs. Str - 
“‘baked-on"’ soil residues quickly 
with the Klenzade Steam Cleaner. 


Controlling Mineral 
Deposits 


id 
ade Flash-Klenz removes an 
eee lime film on on, 
troughs, fillers, chutes, ot. ~ 
the Klenzade Alternate = » 
of Cleaning employing alkalin 
and organic acid detergents. 


% Chlorine Sanitiza- 
tion and Water 


Treatment 


lenzade XY-12 Liquid Sodi- 
_ Hypochlorite for thereagh 
fast action. Control-packag ng 
in ready-to-use solution. No pre- 
dissolving — no pin-point —, 
rosion."". Choice selection © 


, chlorine application equipment. 


i Plant Sanitation Surveys 
On Request 


“ALL OVER AMERICA" 





Opposite last page 
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new literature 


Canadian screw conveyor guide 
available to US industry 


A guide to planning construction of screw con- 
veyors prepared by the Canadian National Re- 
search Council is available to American industry. 
In discussing design of such equipment, its ex- 
ceptional suitability for handling a variety of 
materials, including foods, is emphasized. 


Report “PB 121324 Screw Conveyors G. G. M. 
Carr-Harris, Canadian National Research Coun- 
cil, Apr 1956 may be ordered. It is available from 
Office of Technical Services, US Department of 
Commerce, Washington 25, D. C. Price of the 
14-page manual is 50c. 


Summarizes specific research projects 


a currently carried on by AMIF 


Summary reports of 48 specific research projects 


carried on at American Meat Institute Foundation 
are available in 60-page bulletin. General areas of 
investigation include curing, tenderization, nutrition, 
equipment design, radiation processing, animal fats 
and antioxidants, animal feeds, hides and _ skins, 
analytical methods, sausage casings, spoilage, and 
Spice studies, 


Bul No. 29 is issued by American Meat Institute 
Foundation, Dept. FP, 59 E. Van Buren St., Chi- 
cago 5, Ill. When inquiring specify 7888 on form 
Opposite last page. 
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"She produces concentrated milk." 
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CORRUGATED AND 


SOLID FIBRE BOXES ¢ FOLDING CARTONS 
KRAFT PAPER AND SPECIALTIES 


KRAFT BAGS AND SACKS 





; = ACE Cm ane lee Te TEU mt 
attention of your entire management committee. 





ARE YOUR BOXES 
1957 MODELS? 


How long since you've review- 
ed your boxes? Packaging de- 
velopment moves fast. Boxes 
can become “dated” in just a 
few years. 


Gaylord is constantly develop- 
ing new protective designs, us- 
ing new specialized materials, 
new engineering techniques, 
new box-making methods, new 
printing ideas. 


Your nearby Gaylord packag- 
ing engineer will he P you up- 
date your boxes... make them 
work harder, look handsomer, 


pay of f better for you. Call 


11m now. 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 





When inquiring check 7889 opposite last page 
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YOUN é Jak Presents an Exciting 


mew concept 


Tet ee i 


vibrant look in f 


-AK's exclusively designe: 
ustomer’s coun 


nt ren 


Visual Sales Dimension 


RING MOLD 


QUART 


Complete is the word for the PREMIUM-PAK line of visual plastic containers. What 
ever your needs, PREMIUM-PAK offers unlimited package facilities in both stock items 
and custom molding. Crystal clear for maximum visibility; Hi-Impact for maximum 
strength, PREMIUM-PAK rigid containers SELL better . . . Stack better . . . Display 


better. Our service includes direct printing or labeling on lids 


Pest POV. MOL CMT) #164 % Gallon +116 Pint ca eae | 


GP, 
6; TILE TA Lf 1) Oo eee 2440 SOUTH INDIANA AVENUE - CHICAGO 16, ILLINOIS 


When inquiring check 7890 opposite last page 
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new literature 


Recommends profitable means 
to dispose of poultry 
processing wastes 


Some poultry plants make money in disposal of 
slaughter wastes; others lose it. That is the con- 
clusion of a recent USDA report. 

‘In many cases,” the department comments, ‘‘sub- 
stantial profits literally go down the drain.’ There 
should be a search for such outlets “before poultry 
by-products are discarded.” 

The researchers recommend several general steps to 
make by-products more attractive to renderers, such 
as minimizing moisture content, keeping by-products 
separate, and using bulk handling methods. 

A copy of Marketing & Research Report No. 143, 
based on a survey of 343 poultry plants and 55 
rendering plants, may be obtained for 35c from the 
Office of Information, USDA, Washington 25, D.C. 


Tabulates bushed roller chain data 
for both straight and offset side bars 


Complete presentation of features of bushed roller 
chains is contained in a 16-page book. The two 
designs in which chains are furnished — straight 
and offset side bars — are discussed. 

Both are supplied with small or large rollers. 
Tables and drawing cover 14 side bar chains for 
conveyor service. 

Book No. 2454 on LXS bushed chains is issued by 
Link-Belt Co., Dept. FP, Prudential Plaza, Chicago 
1, Ill. When inquiring specify 7891 on form 
opposite last page. 


Sets anchor bolts 
in 10 minutes 


Two-color bulletin describes a pourable cement 
for holding anchor bolts. Bulletin claims anchor 
bolts can be securely 
fastened in three easy 
steps within 10 min- 
utes. Hole is prepared; 
bolt placed in position; 
fluid cement is poured 
in. Method is said to 
be applicable to fasten- 
ing pipe flanges, hand 
rails, partitions, seats, 
Pourable cement forms and processing ma- 
tight bond in a half hour chinery. 


(Form No. 1091, “EVER-TITE”’ Cement, is avail- 
able from Monroe Co., Inc., Dept. FP, 10703 Que- 
bec Ave., Cleveland 6, Ohio . . . or check 7892 on 
form opposite last page.) i 
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new literature 


Select motors quickly with guide 
that tabulates vital data 


A motor selection guide is arranged so that user 
checks tabulations for the specific equipment to 
be powered. Moving to the next compilation he 
finds character of load defined. Following this he 
identifies speed of operation, starting and running 
torques surrounding atmosphere, frame, type, and 
speed. At the conclusion of these steps the motor 
type required, as well as other pertinent data, are 
indicated. 


Application Guide No. 102 has been prepared by 
Century Electric Co., Dept. FP, 1806 Pine St., 
St. Louis 3, Mo. When inquiring specify 7893 on 
form opposite last page. 


Packless steam solenoid valve 
requires no special tools 


Packless construction that eliminates stuffing boxes 
or sliding glands is a feature of a new steam 
solenoid valve described in 2-page illustrated 
bulletin. Valve is especially suited for use with 
heat exchangers, sterilizing machines, and similar 
equipment. It provides control of the flow of 
steam, hot fluids, or gases (up to 400°F). All 
internal parts are accessible without removing 
valve body from pipe line. No special tools are 
needed. 


Bul 822A, on packless steam solenoid valves, is 
issued by Automatic Switch Co., Dept. 391 Lake- 
side Ave., Orange, N.J. When inquiring specify 
7894 on form opposite last page. 


Film describes method of water analysis 


Bacteriological analysis of water as prescribed by 
American Public Health Assn., and using microfil- 
tration techniques, is described in 20-min movie. 
Film is available on loan, postage charges prepaid, 
from Millipor Filter Corp., Dept. FP, 36 Pleasant 
St., Watertown, Mass. Two to three months notice 
is requested. 
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“Even Tiny 
doesn’t slip on 
this new stuff...” 


OTHER PRODUCTS: 


— a 
A.W. SUPER-DIAMOND rolled steel floor 


plate—Plates—Hot and cold rolled sheet 
and strip—(Alloy and Special Grades) 


“This new stuff’ is the world’s only abrasive rolled steel floor 
plate—A.W. ALGRIP—a super-safe footing under the most hazard- 
ous slipping conditions—including those of the food and meat 
processing and packing industries. 

“Even Tiny doesn’t slip’ sums up the ALGRIP safety story. 
ALGRIP’s exceptional non-slip properties result from a patented 
process in which a grinding-wheel type abrasive is rolled—not 
coated—to a controlled depth as an integral part of tough steel 
plate. Usage merely exposes more abrasive. 


Make a test installation in your worst slipping area. Use 
ALGRIP as an overlay or as independent flooring—it fabricates 
easily and requires no maintenance. Try it—and watch your 
ALGRIP installation pay for itself as accident and insurance rates 
go down. 


L RIP ABRASIVE ROLLED 
STEEL FLOOR PLATE 
ALGRIP—approved for safety by Underwriters’ Laboratories 2 


am 
ALAN WOOD STEEL COMPANY 


Conshohocken, Pa. 

Please send me A. W. ALGrip Booklet AL-S22 
Name 

Title 

Company 

pO 


CARY ssecrtinerettingirensisimmnsitinenicnemmngamaenien ai 


When inquiring check 7895 opposite last page 








OPW-JORDAN 
pressure reducing 


THE DIFFERENT AND IMPROVED 
WAY TO CONTROL PRESSURE. 





The unique Sliding Gate 
seating design and exclusive 
features of this valve are re- 
sponsible for its outstanding 
performance and long depend- 
able service life. Metallic dia- 
phragm, metal to metal seals, 
no packing or gaskets to dete- 
riorate, straight-thru body and 
durable construction assure 
precise regulation with imme- 
diate response and unusual 
sensitivity under hard, constant 
use. 

*Daily replacing troublesome pilot 
Operated valves. 


For interesting facts, write for Bulletin J-160. 


JORDAN CORPORATION 


INDUSTRIAL SALES DIVISION OF OPW CORP. 


e 6013 Wiehe Road 

" vie Cincinnati 13, Ohio 

) Sm Elmhurst 1-1352 
When inquiring check 7896 

opposite last page 
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new literature 


Handbook on fluid agitation details 
mixer scale-up theory and practice 


Data presented include fluid agitation theory, 
equipment, scale-up concepts, and sections on 
nomenclature and bibliography. Many graphs and 
tables are also included. Mixer scale-up is accom- 
plished with same ratios at corresponding points 
of plant and lab size dimensions, fluid velocities, 
and dynamic properties. Laboratory and commer- 
cial equipment is described, including an experi- 
mental agitator kit for studying fluid agitation 
problems. 


Copies of ‘Fluid Agitation Handbook”’ are avail- 
able from Chemineer, Inc., Dept. FP, 1044 East 
First St., Dayton 2, Ohio, for $1.50, postpaid. 


Here’s summary of information 
on Kosher market 


Illustrated pamphlet contains basic information for 
food and grocery executives on the fast-growing 
Kosher market. Description of Jewish dietary laws 
and information on requirements and procedures of 
Rabbinical supervision as it relates to manufacturing 
are included, Also outlined is special product infor- 
mation service, whereby news of mnewly-certified 
Kosher products is carried to congregations through- 
out the country. 


“Key to the Kosher Market’’ is isued by Union of 
Orthodox Jewish Congregations of America, Dept. 
FP, 305 Broadway, New York 7, N.Y. When inquir- 
ing specify 7897 on form opposite last page. 


Offers vertical pressure filters 
with choice of underdrains 


Two technical bulletins provide details on pres- 
sure filters with positive foolproof filter control. 
The first describes ‘Type A” distinguished from its 
companion filter by underdrain which has a slotted 
convex domed diffuser plate welded to the bottom 
head. It avoids need for field installation of under- 
drain systems.. “Type B” underdrain consists of a 
header lateral system with brass strainers. 


Publications 6319 and 1320 are issued by Cochrane 
Corp., Dept. FP, 17th St. below Allegheny Ave., 
Philadelphia 32, Pa. Specify 7898 opp. last page. 


Easier to prepare paint specs from 
file-size reference catalog 


Reference catalog of 20 pages details specifications 
for using various types of paints in food and other 
industrial operations. More than 100 paints are de- 
scribed; includes drying time, coverage, colors, thin- 











furnane floors 










“INDIVIDUALLY ENGINEERED” 






- N 

the only permanent solution ( 

c 

The construction of a corrosion-proof food plant floor is more than just installing : 
tile and acid-proof cement. Many aspects must be taken into account—tempera- bY ( 
ture variations, structural requirements, corrosives present and cleaning agents Vv 
used, just to mention a few. All of these affect the design of the floor. Atlas's si 
Individually Engineered"’ concept of Furnane Floor construction, takes all fac- cl 
tors into consideration, to offer for the first time, a truly permanent solution to cl 


your flooring problems. 


LA 


Get the complete Furnane story! 
Write for bulletin ‘Food Floor Facts"’, today. 





MERTZTOWN, PENNSYLVANIA 





When inquiring check 7899 opposite last page 


alphabetical index 
on page 119 


... for alphabetical index of all processes, 

materials, services, and equipment discussed in 

this issue’s editorial columns and advertisements, 

turn to page 119. Convenient directory starting on that 
page was a feature in FOOD PROCESSING years ago. 
It means extra work for the Editors, 

But it helps you, the reader, in find- 


ing what you want... in a hurry! 


FOOD PROCESSING @& APRI 











..the pump of 


simple 


Stel aeclay 


construction 





NO TIMING GEARS 

(Eliminates complicated parts and 
chance for needed service.) 

NO HIGH SPEED that excessively 
aerates liquid being pumped 
(The smooth, slow-speed action of 
Viking pumps assures positive 
suction and even, constant dis- 
charge. No excessive foaming or 
churning.) 


~ Fig. 175 Unmounted — 
Viking “Sanitor” Pump 


VIKING PUMP COMPANY 


In Canada, it's "“ROTO-KING” pumps 
See our catalog in Sweets 


Cedar Falls, lowa, U.S.A. 


NO COMPLICATED SEAL 


(Simple O-Ring that can be re- 
moved without tools of any kind. 
Proved in service since 1949.) 


NO SMALL INTRICATE PIECES 
(Viking parts are ruggedly built, 
easy to handle and easy to clean. 
All parts completely sanitary. 3A 
approved.) 


Send for catalog Fep today. 






When inquiring check 7900 opposite last page 











SAFE 


moisture and fume 
removal 






f » Three outstanding features make Air-Van Power Ex- 







Direct Drive 
150 to 11,000 CFM. 
S.P. to 4”. 


Belt Drive 
3,000 to 
65,000 CFM, 
$.P. to 4”, d 


hausters especially 
corrosive fumes. 


suited for exhausting moisture and 


A patented scroll design assures posi- 
tive air removal. . Gallaher Air-Vans 
are designed to handle up to 65,000 
CFM at static pressures to 4”. 


The motor is out of the air stream. 


A patented air seal-off protects the 
motor by creating a constant curtain 
of fresh air around the motor shafe. 
This prevents any fumes from entering 
the motor housing. 


Other Air-Van features include quiet 
operation, low silhouette, weather- 
proof design, availability in special 
metals and finishes and certified rat- 
ings based-on actual physical tests. 


Patents 2188741. 2526290 
Patents pending 


The GALLAHER Company 


4108 Dodge Street 


Omaha, Nebraska 


Export Office: 306 Paul Bldg., Utica 2, N.Y. Cable “Keiserquip”’ 


: When inquiring check 7901 opposite last page 
APRIL 1957 








new literature 


ning information. Suggestions for interior and ex- 
terior paint specifications are outlined — such as 
application on unpainted metal or wall board, paint- 
ing over cold water paints or porous oil flats, etc. 
“Engineered Color’ Specifications Catalog is avail- 
able from Barreled Sunlight Paint Co., Dept. FP, 
41 Dudley St., Providence 1, R.I. When inquiring 
specify 7902 on form opposite last page. 


Explain impact bottle cleaning 
with color flow diagrams 


In-plant photos and flow-sheet type diagrams in 28- 
page bulletin explain operations of “‘hydro-jet’’ 
bottle cleaners. These machines are for one or multi- 
floor production lines. 


Diagrams in several colors show impact cleaning to 
remove surface residue and invisible contamination. 
Machines are built in compartments for pre-rinsing, 
submerged soaking, vapor soaking, hot caustic scrub- 
bing, rinsing, and bottle polishing. 


‘“Hydro-jet Bottling Cleaner” (Bul 319) is issued 
by Barry-Wehmiller Machinery Co., Dept. FP, 4660 
W. Florissant Ave., St. Louis 13, Mo. When inquir- 
ing specify 7903 on form opposite last page. 
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"Whaddeya mean—'you prefer non-fat dry milk’ 2?" 


ow eRe ee ee we ee ee eH eH 


JORDAN CORPORATION 
Industrial Sales Division of OPW 


6013 Wiehe Rd., Cincinnati 13, Ohio 
When inquiring check 7904 





























KAMLOK 


QUICK COUPLERS 


CAM TIGHTENS 


OC Luka 
ost Coupling eT 
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STAINLESS STEEL * SEMI-STEEL 





Corporation 





opposite last page 


117 














AUTOMATIC CONTROL 
DUO PASS 
OILOUT 






SAVE HALF THE ENGINEER’S TROUBLES | 


--. WITH A REFRIGERATION PLANT 


Hundreds of engineers have been interviewed about their 
experience with the Niagara Aeropass Condenser. In one 
way or another, they say, “I wouldn’t go back to anything 
else.” And their managers, who watch the costs, say, 
“Best investment we ever made, couldn’t operate now, 
without it.” 


Niagara Aeropass Condensers have three exclusive 
features which save trouble and money in running a re- 
frigeration plant: 


The Duo-Pass”— keeps scale and salts from crusting 
the coils, keeps the condenser always at full capacity. 


The “Oilout’’— removes oil and dirt from the refrig- 
erant, at the exact point where the oil vapor is con- 
densed and the refrigerant is not. 


The “Balanced-Wet-Bulb’’ control gives automatic 
operation at the minimum head pressure, saving 
power cost the year ’round ! 


In addition, the Niagara Aeropass Condenser saves nearly 
all your cost of cooling water, quickly bringing back to 
you the cost of installation. In plants where refrigeration 
is a production process, owners know that this condenser 
has reduced their costs. 


Write for Bulletin 111; Address Dept. F.P.-4 
You can sec one of these installations near you. 


NIAGARA BLOWER COMPANY 


405 Lexington Ave. New York 17, N. Y. 


District Engineers in Principal Cities of United States and Canada 


When inquiring check 7905 opposite last page 














Here’s a quick look at 


= 

= articles appearing in 
= other technical and busi- 
2 ness magazines 


Positive phosphatase tests 
in pasteurized dairy products 


Dairy products pasteurized at high tem- 
peratures and stored at relatively high 
temperatures (88°F.), showed positive 
phosphatase test not caused by micro- 
organisms. The pasteurization tempera- 
ture above which this occurs decreases 
with increasing fat content (210°F. for 
skim milk, 165° for 38% cream). The 
enzyme does not regenerate in 7 days at 
40°F. 9 pages, 6 tables. (‘Journal of 
Dairy Science,” January 1957, page 19) 


Review on dehydration 


Important recent progress in food dehy- 
dration makes a review of this field 
timely. This one is quite complete and 
up to date, but space restrictions limit 
detail. 12 pages, 14 diagrams, 7 graphs, 
2 photos. (“Western Canner & Packer,” 
February 1957, page 29) 


Deodorizing milk improves cheese — 


Pasteurized milk, heated to boiling with 
live steam in an 8-inch vacuum and then 
flashed at a 25-inch vacuum, is freed of 
wild onion and other off odors. One 
cheese plant reports use of the process 
all year round to give higher average 
cheese quality. 3 pages, 5 photos. (“Milk 
Products. Journal,” February 1957, pg. 8) 


TBA test for rancidity in fish 


Oxidative deterioration in storage is one 
of the most common and serious defects 
in fishery products. Tests with 2-thiobar- 
bituric acid measure this change. 5 pages, 
3 tables, 3 graphs. (“Food Technology,” 
February 1957, page 104) Also, for 
cooked oysters, 7 pages, 3 graphs. (“Food 
Research,” January-February 1957, page 
76) 


B be : E FS from contemporary publications 






industrial noise analysis 


For those interested in reducing noise in 
their processing plants, an article de- 
scribes various kinds of equipment for 
measuring kind and amount of sound 
and gives guidance on making the meas- 
urements. 14 pages, 3 tables, 6 graphs, 
4 photos, 1 data sheet. (‘‘Tappi,” Febru- 
ary 1957, page 48A) 


Longer life for peeled potatoes 


Vacuum-packing peeled potatoes in an 
impervious film (Cryovac) gave them a 
longer refrigerated storage life and made 
it possible to reduce sulfite level. Use of 
ascorbic acid instead of sulfite in vacu- 
um packs also gave good storage life. 
3 pages, 2 tables, 1 photo. (‘Food En- 
gineering,” February 1957, page 114) 


Chemically re-formed lard 
is more plastic 


Conventional lard tends to be grainy in 
texture and too sharp in melting point. 
Redistributing the fatty acids in the tti- 
glycerides removes these defects if done 
under proper conditions. One succesful 
process is described. 8 pages, 11 photos, 
1 graph, 1 flow chart, 1 equipment list. 
(‘Industrial & Engineering Chemistry,” 
February 1957, page 162) 


Preservation of non-sterile foods 


Food will not undergo microbial spoilage 
if the free water content (measured by 
equilibrium relative humidity) is kept 
low enough. Specific experiments are re- 
ported and guidance given on controlling 
free water content by concentration of 
fruits and vegetables, and by adding salt, 
various sugars, or acetic acid. 6 pages, 6 
graphs, 3 tables, 32 references. (‘Food 
Manufacture,’ February 1957, page 71) 
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Discussed in this issue... 
|. new industrial literature 
I). processes, equipment, 
ingredients, and supplies 


Use this two-part "“quick-locator'' when you want 
information or new industrial literature on a specific 
type of process, equipment, ingredient, or supply 
mentioned in the articles or advertisements in this 
magazine. For your convenience, this directory is 
divided into two sections: the first covers articles and 
advertisements which specifically mention availability 
of bulletins, data sheets, etc.; the second, articles 
and advertisements which describe processes, equip- 
ment, ingredients, and supplies. 


{f you want copies of these bulletins or more infor- 
mation on other listings you can write direct to the 
manufacturer . . . or turn to inside back cover and 
use the convenient information request reply envelope. 
This "Reader Service slip" is provided by the pub- 


lisher .. . 


no obligation or charge, of course, to you. 


The publisher contacts the supplier concerned for 
you — information comes to you direct. 


I. NEW INDUSTRIAL LITERATURE 


Agitation, Fluid ...............-.-.. 116 
Agitators 
AMI Research 
Antioxidants 


Bactericides 
Belts, Wire Mesh 
Belts, Wire Mesh Conveyor 98 





Belts, Metal Processing ........ 48 

RBIS: heticcscrratnnen 52, 91 

Boilers, Self-contained  ........ 96 

Bottle Cleanin inindenediies 

BIND © Saiscassntectsersiacontsimnannastiiee “WED 
a 

Cement, Pourable ................ 114 





Chains, Bushed Roller 114 
Chocolate Flavor Intensifier 15 
Cleaners, Food Plant ............ 111 
Cleaning Bottles ......... aad 
= ee 





Coatings ‘ 

CO be kcek tics... a» 124 
COTIORD  cnecscsiinini asin . 118 
Containers, Plastic ..... ae 
Controllers ............. (cmtioatas 60 


Controllers, Liquid Level ... 57 
Controllers, Pneumatic .. 58-59 
Conveying Systems ................ 68 
Conveyor Belts ....... 
Conveyor Systems ... 








Conveyors Licvesebees 65, 91 
Conveyors, Balanced Pan .. 51 
Conveyors, Guide, Screw .... 113 
Conveyors, Screw .................. 74 
Counters Semtes 
Couplers, Quick 
CN eo 

D 
RGNE oo 12 
Disintegrators, Angle .......... 116 
Drums, Stainless... 125 


E 


Expansion Joints, Rubber .... 43 


APRIL 1957 












F 
Feed Supplements ................ 41 
Feeders Scale ........... oe 
PU | eitieicsnanitinsiseninipeniicncinaiee 88 


Filling Machines .~.......... 80, 120 
Filters, Vertical Pressure .... 116 


Fine Screen Strainer ............ 105 
Flavors, Vanilla-type ~........ 41 
Flavors & Seasonings .......... 38 
Flexible Conveyor Belting .... 100 
Floors, Furnane .................... 116 
RT TINE eiiaicictticnsetinscenne 74 
Fluids, Agitation .................. 116 
G 


Gloves, Industrial 
Granulators 
Grease Interceptor . 
Grinders 





H 


seeeeeee 66-67 


Hydrolyzed Vegetable Pro- 
WE ehadieschgaiossoceccsapdecacincemcanees 40 


Hoppers, Refuse ........ 


sceaceeeepaancaiciey 86 
Insulation, Plastic Foam .... 8-9 


J 
SRIEIND  oiiccs Siscscaceseec cae, 120 
K 
TN I i aia 116 
L 
Laboratory Blender .............. 99 
Liquid Sugar cece. co 282 
Lubrications, Oil-mist ........ 109 
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The emblem at right is that of NBP—National 
Business Publications. You’ve probably seen it 
before on our contents page... rate card.. or 
heading the FOOD PROCESSING listing in 
Standard Rate & Data. Because we’re proud of 
it. 

It signifies that FOOD PROCESSING has 
qualified for membership in the largest associa- 
tion of technical, scientific and professional 
journals in the United States. (We’re proud, too, 
that our F.P. executive staff includes a past 
president ef NBP and a member of its Board of 
Directors.) 

But belonging to NBP is more than a feather 
in our publishing cap. It’s an important plus for 
every advertiser in FOOD PROCESSING. Here 
are the membership requirements. Judge for 
yourself: 


© Unbiased editorial content 

© Periodic reader interest evaluation 

¢ Non acceptance of questionable advertising 
© Periodic audit of circulation 


© Uniform rates te all advertisers 


In addition, NBP provides the framework for 
a continuing exchange of ideas among member 
publishers. The result: continuing improvement 
in publishing practices to. make FOOD PROC- 
ESSEING more useful to its readers . . . more 
productive for its advertisers. 


& Courtesy of the publication MEDICAL ECONOMICS, 
creator of this cepy, here adapted to FOOD PROCESSING 





for Food 
Processing 
Advertisers” 








Food Processing 


Fer men who manage the Feed Processing Industries 


Published by Putman Publishing Company 


Creators of PUTMAN-STYLE Magazines 

. «- terse, vital editeriah **hand-picked"’ circulation; 
square, high-visiblity fermat; quality readership; 
hence more READER ACTION 











the profitable way to solve grease problems — 


use the themes off” ations 
of grease interception 





series JH” 


GREASE INTERCEPTORS 


with automatic grease draw-oft 


You can avoid all the trouble and expense of grease-clogged 
waste lines caused by grease occurring as a by-product ot 
manufacturing processes . . easily and profitably by in- 
stalling a JOSAM ‘‘JH’’ Grease Interceptor. 

This is the only interceptor that intercepts over 95% of the 
grease in waste water and draws-off the intercepted grease 
into a storage container — at the turn of a valve. Grease is 
relatively free of impurities so that it can be readily sold. 
With the JOSAM “‘JH’’ Interceptor there’s no cover to re- 
move — no mess — no odor — no inconvenience — no 
clogged drain lines . . . you never touch the grease! 


Send coupon below for the whole story on modern grease 
interception. 


JOSAM MANUFACTURING COMPANY 


General Offices and Manufacturing Division 
Michigan City, Indiana 











JOSAM MANUFACTURING COMPANY 
Dept. FP-4 ¢ Michigan City, Indiana 


Please send free Literature on Grease Interceptor. 


When inquiring check 7906 opposite last page 
120 


Josam products are sold through plumbing supply wholesalers. 
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Magnetic Drum 103 
Metal Detectors ...................... 100 
Motard, Taguad nceisccsecccenccw 54 
Microfiltration of Water .... 115 
Microscope, X-ray .........-..... 100 
NED. seliiicterncciiedicietaaens 6, 91 
Motion & Time Study ........ 112 
Motors, Electric 115 
N 
Nomales, Spray  .....:.00.......s000 60 
P 
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Pallet Handling ‘Chart. iioccnbe 68 
RUE ROUGE: nntinidcnuacs. 34 
Pipe, Glass aie WOR 
Pipe, Plastic . 107 
REED URIOU Cidicesctnicsiecenistics 110 
Plate Magnet ......... -.. 103 
Plates, Safety Floor .............. 115 
Poultry By-products . 114 
Pulley, Magnetic ........ owe 103 
Pulverizers 4 € 91 
Pumps, Rotary Piston & 
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Pumps, Sanitary . Guinness, BAT 
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Rancidity, Preventing 37 
Refractometers ie 53 
Research, Advances In saieben 112 
Research, Meat ....................-. 113 
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Sanitation Booklet ................ 111 
Scales, Checkweight ........ 94 
Screen Separators, Vibrating 90 
Screens 50, Si; 91 
Screw Conveyor Guide ........ 113 
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Shakers, Gyf0  .........ccc.-0-0--. 92 









Sifters, Gyro-pedestal .... 92 
Sifters, Gyro-whip ....... 92 
Solenoid Valves, Steam 115 
Starch Products 46 
Stream Splitter ........................ 92 


Storage Units, Mechanized .. 71 
Sugar, Liquid 
Switches, Magnetic 
Switches, Time 
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Tape, Pressure-sensitive ...... 69 
Testers, Flash Point .............. 125 
Thermometers ................. 54, 121 
Time & Motion Study ........ 112 
Timers, Industrial 


Trucks, Fork Lift . 
Trucks, Pallet 





Tubing, Flexible Plastic ...... 101 
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Unit Operations Text .......... 112 
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Valves, Pressure Reducing .. 94 
Valves & Fittings, Plastic ... 29 
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SUPPLIES 
A Bulk Handling Systems ...... 6 
Butter, Imitation ................... 77 
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an . 104 
Adhesives, Film- foil easaaenit 88 Candy, Toffee Chips ............ 76 
Aluminum-lined Boxes 78 Canned Potato Multi-pack .. 77 
Anchor Plates, Box Car ....... 75 Canned Soft Drinks .............. 23 
Apparatus, Thickness ........... 57 Cannery, Box Palletizer ...... 70 
COREE neneansectntecitisenensenesssccnsesctovies 
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Beer, Corn Syrup Adjunct .. 34 


Belts, Metal Processing ...... 48 
Belts, Steel Conveyor .......... 100 
62 


Belts, Wire Mesh 
Belts, Wire Mesh Conveyor 98 





Beverage, Cloud Holds ........ 36 
Bins, Activated-bottom ........ 62 
WIREINIES .. scccenncemteccuaronne 52, 91 
Blenders, Liquid-solids ......... 99 
Boilers, Self-contained 96 
Bortlers, Box Palletizer . 70 
Bottles, One-way .........-.----+-. 22 
DMR. ccna ec 78, 88, 113 


Boxes, Corrugated Handling 68 


Boxes, Low Cost Palletizer 70 
Bread Waferettes .............-.... 76 
Brewing Adjunct ..........-.--..-- 34 
MRM inatiatenitniscninieadiovsasiocd, BO 
PSI cs lacncctckeiecorcssmnesiaes 75 


Chains, Roller 
Chemical Feeders .................- 
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Chocolate Flavor Intensifier 15 
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Cleaning Machines, Portable 121 
Cleaning Units, Tank 
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Cloud Producer. ............-..--+ 36 
Coatings, Newest Paints 104 
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with no gamble i - Dem 
“| when your Brick & Tile Floors are | | B 
HYDROMENT! | 
_Joint-Filler, E 

Yes, that 5% joint area ; RED-R 


of an average floor 
installation will exert 
a positive corrosion 
control factor over the 
entire 100% floor area. 


nt 
Seat” 


Hydroment Joints Provide: 


DENSE, TIGHT, NON-SHRINKING, 
ODORLESS, NON-TOXIC JOINTS. 
INHIBITS BACTERIA GROWTH — 
HIGHLY RESISTANT TO WEAR... 
PROTECT THE VULNERABLE POR- 
TIONS OF BRICK AND TILE WALLS 
AND FLOORS. 


with H. J.F. You Save the Joints 
and Save the Floor... 


Write for Complete Data 
oe, 


100% satisfaction will 
also result if you insist 
on H.J.F. (hydroment 
joint filler) floors. 


Its job proved floor 
insurance at an 
amazingly low, 
one-time cost. 











LIQUID 
VISCOUS and 
SEMI-SOLID 
FOOD 
PRODUCTS 


including: Mayon- 
naise * Salad Dress- 
ing ° Jellies, Jams 
and Preserves °* 
Soups * Horse Rad- 
ish © Potato Salad 
* Cake Batters and 
others 





TYPE 


19S 


Builders & Designers Specializing in Filling 
Machines for Over a Quarter of a Century. 


Write for Literature Mfrs. 
Record 
When 
When inquiring check 7908 opposite last page op 
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Today’s Modern Industry 
Demands a Modern Thermometer 


ALMER 


RED-READING MERCURY THERMOMETERS 






Red-Reading 
Mercury 


Extruded 
Brass Case 


Chrome 
Finish 


Ranges 
-40 to 950°F 
or 
Equivalent 
in °C 


Write for 
Complete 
Information 


Ask for 
Bulletin No. 35 


Consult your 
Classified Directory 


PALMER 


THERMOMETERS, INC. 
Mfrs. of Industrial Laboratory, 
Recording and Dial Thermometers 

Cincinnati 12, 0. 
When inquiring check 7909 
Opposite last page 
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Containers, Food .................. 89 
Containers, Glass ................... 22 
Containers, Nesting Paper .. 86 
Containers, Plastic .... 77, 83, 114 
Containers, Pre-mix 
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“SANISEPTOR™ 





Here’s the 
newest 

—and easiest 
—in 
mechanized 
sanitation... 


OAKITE 


Oakite ““SANISEPTOR” operates 
at all line pressures, any tem- 
perature. Has three nozzle tips to 
meet various requirements. 
Seamless 14-gauge steel with 
anti-corrosion coating. Maximum 
tank pressure: 125 p.s.i. 


Export Division 


Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. 










Oakite “SANISEPTOR” eliminates ladder, bucket and 
brush, dangerous climbing. 


Just connect it 
to your hot water line! 


That’s all—no pump, no motor... no 
steam supply, tank, coils or other 
equipment. Put Oakite detergent in 
the “SANISEPTOR”, connect at any 
point in the hot water line—and you’re 
mechanized! Weighs only 25 lbs., 
throws a jet-stream of hot detergent 
solution, at line pressure. Twist a 
valve and you have instant rinsing ac- 
tion. Use it on vats, holding tanks, con- 
veyors, floors, walls . . . hard-to-reach 
places, tight-squeeze spots . . . see how 
much time you save. Ask your local 
Oakite Technical Service Representa- 
tive to demonstrate, or write to Oakite 
Products, Inc., 27A Rector Street, 
New York 6, N. Y. 
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S. and Canada 
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POWDER COOLER 
and CONVEYOR 





an all stainless steel sealed system 
that automatically combines cooling 
and conveying with filtered air... 


from drying chamber to package. 


designed with the future in mind ! 


to allow you to meet any present or future re- 
quirements calling for cooled packaged product. 
Powder is continuously cooled to 100° F. and 
sent to your packaging department. There is no 
powder loss, as system operates under a vacuum. 


RUGGED 


Collector, powder valves 
and the heavy 18 gauge 
304 stainless steel pipe will 
maintain its polished sani- 
tary appearance even after 
years of operation, disas- 
sembly and cleaning. You 
are assured of low mainte- 
nance and trouble-free 
operation. 


SIMPLE 


An easily installed system 
engineered to your specific 
cooling and conveying re- 
quirements. Comes as a 
packaged unit complete 
with fan, powder valves, 
collector, filter, cooling coils, 
and piping. 


Will meet the 


inspection. 


ee ee ee 


SANITARY 


Powder contacts nothing but 
polished 304 stainless steel. 


sanitary specifications, Sys- 
tem is under a 
insure no powder leaks. 
Only dry, cool, 
is used, Disassembled in 
minutes for cleaning and 


et est 
TUBING 

eel eb 1a! 
INSIDE 
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CONVEYOR 
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FINAL 
COLLECTOR 
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DOUBLE 
POWDER 
VALVE 
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QuicK 
INSTALLATION 


Your prefitted system ar- 
rives as a package. Can be 
installed by your own main- 
tenance crew. Simple in- 
structions enable you to 
install the entire system in 
a few hours. 


FLEXIBLE 


Powder can be conveyed to 
the location of your choice. 
Packaging can be moved 
out of the processing room. 
No screws, augers, or 
elevators. 


most rigid 
vacuum to 


filtered air 


HENSZEY COMPANY + Department F * Watertown, Wisconsin i 


Manufacturers of: Multiple Effect and Single Effect 





Evaporators, Spray Dryers, and Tubulor Preheaters. J 


When inquiring check 7911 opposite last page 





MORE ICE for LESS MONEY 


More square feet of wall surface 
means lower ice costs for you. 
. . Ice for as little as $1.50 per 
ton. Kent, with national service 
and installation, offers the proven 
and preferred ice maker for eco- 
nomy, durability and performa- 
nance. Meet all your food proc- 
essing needs with a single... 


KENT ICE CHIP MAKER 


Eight models to choose 
2 to 35 tons of ice daily 








ALL PARTS plated to prevent rust . . . Chrome covered 
ice-making walls . . . guards against water splashed ice 
bins . . . Space saving compact design! 


USED BY leading food processing firms: Swift & Co., 
National Dairy, Pillsbury Mills, Rockingham Produce 
Co., Watson Sea Foods 


ASK ABOUT KENT'S AMAZING 


NEW ‘‘BUILD-IT-YOURSELF’’ PROGRAM. 


WRITE... WIRE..CALL.. 


2244 So. Michigan Ave. 
CHICAGO 16, ILLINOIS 


Telephone 
DAnube 6-6434 


+ + sEquipment designed for SERVICE... 





When inquiring check 7912 opposite last page 
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Hotel PITTSBURGHER 


PITTSBURGH, PA. 


oa Triangle 
he in the Heart of the Golden 
= ad with bath. Large- 


tside rooms 
ee television and radio at no 
extra charge in every room. 
Air conditioning. Finest 

dining room. 
DIAMOND STREET BELOW GRANT 


ATlantic 1-6970 


eter Lu Locations 
in yas cae 


scr 


Hotel Pittsburgher MOTEL 


i reater Pittsburgh Air- 
Orposs Parkway west. 56 
air-conditioned rooms with — 
screen television at no _ on 
charge. Tile bath. Private phone. 


Restaurant facilities. Courtesy cat 
to and from airport. 


@Teletype Service. For immediate confirmation of 
ge--- Yy 
reservations at no charge telephone an Knott 


Hotel—or teletype PG-29. 
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drum stix .. . fish stix . . . cake mix, too! 


A DAIRY 





for Quality and Economy 


If you're cost-conscious and quality minded, here’s a great 
idea! Bakers and ice cream makers know that the use of 
CONSOLIDATED DRY SWEET WHEY as a dairy ingredient 


reduces cost, improves quality and aids processing. 


DRY SWEET WHEY is just as valuable in producing bread- 
ers, prepared mixes, soups, meat products and confections. 
Its unique combination of albumin protein and milk sugar 
favors browning and color development. It promotes lasting 


tenderness, texture and flavor. 


So capitalize on this idea. Let our technical department 
cooperate with yours in research that may lead to surpris- 
ing cost reduction and product improvement for you. Write 
today. 


@ Priced significantly under other dairy ingredients 

¢ Quality controlled... exceeds U.S. Extra Grade standards 

¢ Spray dried and non-hygroscopic 

© Quick delivery in any quantity from conveniently 
located warehouse stocks 


Wiute tor Details E Sample 
CONSOLIDATED 
LA a Gy Whe uf 


CONSOLIDATED PRODUCTS COMPANY @ DANVILLE, ILL. 
Manufacturers of U. S. Extra Grade Whey and Buttermilk Products 
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300 to 400 
jars per 
minute de- 
pending upon 
receptacle 
size ...a 
high produc- 

tion unit. 







Developed 
with two 
years’ field 
experience, 
here is a 
new recep- 
tacle filler 
made of 
stainless 
steel 
throughout 
. . . interchangeable for varying sizes of containers 
from approximately 2 ounces up to quarts. De- 
signed to reduce labor to a minimum, it is adapt- 
able to either right or left hand feeding at your 
option. Designed for such products as cherries, 
olives, sliced pickles and similar products, it is 
equipped with slip-clutch and variable speed motor 
drive. Also it is designed to handle STRAIGHT 
sided glass receptacles with practically no break- 

age. Write today for complete details. 


BERLIN CHAPMAN CO 
BERLIN - WISCONSIN 


When inquiring check 7914 opposite last page 
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dewatering... 


SCREEN 










CONE (SCREEN SUPPORT) 


Nic ass soups” —t 
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HELIX DRIVE SHAFT 2460 RPM 


CONE DRIVE SHAFT 2400 RPM 







MERCONE MODEL 400 SCREENING CENTRIFUGE 








The Mercone’ 
Screening Centrifuge 


Combining the outstanding features of a centrifuge and a screen, the 
Mercone Screening Centrifuge provides continuously high rate de- 
watering of fibers — and at a lower cost than any other known means. 
Highly successful applications of the unit to the dewatering of fine 
starch fiber have conclusively proven these advantages: 

Fine fiber processing costs reduced . . . Low moisture solids discharged from 
the Mercone can either be dried directly or further dewatered me- 
chanically, high labor cost methods previously used are eliminated. 

“Prime Product” recovery increased .. . Filtrate from Mercone contains 
starch not recovered in previous washing steps and ordinarily lost to 
feed product. 

Increased protein content of fiber . .. Greater proportion of fine fiber can be 
added to high protein gluten resulting in increased premium grade 
gluten meal production. 

Typical operating results on the performance of the 
Mercone Screening Centrifuge as applied to fine starch 
fiber washing are available. For complete information on 
this new tool for food processing, just drop a line briefly 


describing the particular 4 emar ee g you have in mind. 
Dorr-Oliver Incorporated, Stamford, Connecticut. 


*Mercone is a trade mark of Dorr-Oliver Incorporated. 


T ornR-CourrveR 
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vertising Agency, Inc. 


Tropical Paint Company, 
Subsidiary of Parker Rust 


Proof Co. ..... hice Aare 
Agency-The Fred M. Ran- 
dall Company 
U 
Union Steel Products Co. ... 68 


Agency-Rumsey & Associates 

U. S. Stoneware, Plastics and 
Synthetics Division ............ 101 
Agency-Ralph Gross Adver- 
tising, Inc. 

Upco Company, The .............. 120 
Agency-Ball Advertising 


Viber Company ....................... 63 


Viking Pump Company ........ 117 
Agency-J]. M. Hickerson 
nc. 

Vilter Manufacturing Com- 
RTE EID sccssccacscsssncsectvvecese 112 
Agency-The Cramer-Krasselt 


Co. 


Ww 


Wallace & Tiernan Incor- 
porated 
Agency-Branstater Associates, 
Inc. 

Walworth Company, The .... 29 
Agency-G. M. Basford Com- 
pany 

Warner-Jenkinson Mfg. Co. 31 
Agency-Charles W. Bolan 
Organization 

Wedge-Wire Corporation .. 93 
Agency-Chapel, Pellizzi 
Advertising 

Weighing and Control Com- 
PUNKS, TOG. | sc ecideteeecess 126 


Agency-Thomas R. Sund- 
heim Advertising 


Weigh Right Automatic 
Scale Company ................... 88 
Agency-Kenneth B. Butler 
& Associates 


Weston _ Electrical 
ment Corporation 


Agency-G. M. Basford 
Company 


Instru- 


Yale & Towne Manufactur- 
| eo ey eee ere 


Agency-Ruthrauff & Ryan, 
Inc. 


Yarnall-Waring Company .... 105 


Agency-The Michener 
Company 


ADVERTISING REPRESENTATION 
CuHarLes H. OgstMANN — Vice President 
Chicago 11, 111 East Delaware Place, WHitehall 4-6141, Richard 


Putman, R. 
D. Linthicum 


Dewey Humason, Lawrence A. Sloan, Frank 


Cleveland 6, 10006 Carnegie Avenue, Sweetbriar 1-8138, Leo L. 


mith 


Los Angeles 57, Granada Building, 672 So. Lafayette Park Place, 
Dunkirk 8-2286, Bob Wettstein, Walter P. Greenwood 


New York 17, 369 Lexington Avenue, Murray Hill 6-7738, John 
A. Mulheren, Herman Faiola, Tom W. Koopman Jr., Ray- 


mond V. Morrow 


Pittsburgh 13, 2 Bayard Rd., MUseum 3-1699, Leo L. Smith 


Portland 5, 337 Pittock Block, 921 S. W. Washington Street, 
CApitol 8-4107, (Bob Wettstein) 


St. Louis, 515 Newport Avenue, Webster Groves, Mo., WOodland 


2-4384, Donald F. Maguire 


San Frendese 8, Howard Bldg., 209 Post Street, YUkon 6-2522 


Wettstein) Jerry Nowell 


Southeastern States, Chicago Office, Richard H. Putman 














WIE|I|G\H|I IN|G 


provides automatic 
batching 


9 





ei 


For sequence or continuous auto. 
matic batch feeding, W-C offers pre. 
engineered, “building-block” systems to 
meet virtually all requirements. 


w Batch-in or batch-out 

m@ Solids and liquids 

m@ Single or multiple materials 
m@ Ratio batch and proportioning 


In a full range of sizes, you have 
your choice of weigh hoppers, feeders, 
weight transmitters, scales . . . semi: 
automatic or fully automatic controls, 
either “on-the-spot” or remotely lo 
cated. You also have your choice of 
electric or pneumatic operation plus the 
overall flexibility and economy that 
only W-C UNITIZED WEIGHING Systems 
offer in fulfilling present and future 
weight batching requirements. 


Write for descriptive literature. 





WEIGHING & CONTROL COMPONENTS, In. 
206-G LINCOLN AVENUE, HATBORO, PA. 


When inquiring check 7922 
opposite last page 
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Dietary Whipping Boy? 


FOOD PROCESSING in recent issues (Janu- 
ary and March) has told readers about new 
nutritional findings linking “saturated” fats 
to heart disease. (Further discussion is pre- 
sented in article on pages 24 and 25). 


Viewpoint of most authorities, as made known 
to the Editors of FOOD PROCESSING, is 
that exploitation of reports on these studies 
linking fats to heart disease, etc., such as 
reported below, is “detrimental to progress in 
conquering these major afflictions.” 


Faddists make claims 


It is not surprising that promoters of some 
dietary supplements — the kind available in 
the “health food” stores — are now making 
claims based on some of the recent findings 
on fats. One that has come to our attention 
lists eleven ingredients for “helping your 
heart.” First one on the list was ‘‘unsaturated 
fatty acid fractions.” Quantity per tablet was 
not stated. 


Low-fat dairy 


“Are you eating your way to a heart attack?” 
was the lead of a recent full-page advertise- 
ment in a big city newspaper. Offered as aids 
in reducing fat intake, and accordingly reduc- 
ing incidence of coronary disease, were three 
low-fat dairy products: 1) Fortified skim milk; 
2) Dairy spread containing 70% less fat than 
either butter or margarine and 3) Frozen des- 
sert containing 70% less fat than ice cream. 
Gist of the accompanying copy was that fur- 
ther medical research is necessary . . . but why 
take a chance? 


Vitamins — $100 million worth 


In 1922 there were only four known vitamins, 
A, B, C, and D. Now, the recognized vita- 
mins (exclusive of natural and synthetic vari- 
ants) are 16 in number and all are of known 
chemical constitution. Over $100 million 
worth of synthetic vitamins are produced an- 
nually in the United States alone. (Food and 
Drug Research, Food Research Laboratories, 
Inc., Long Island City, N.Y.) 


CHICAGO * LOS ANGELES * SAN FRANCISCO * TORONTO * MONTREAL * HAVANA * LONDON »® PARIS * GRASSE * MEXICO CITY 


When inquiring check 7923 opposite last page 





J G Bay Librarian 
John Crerar Library 
86.E Randolph St 
Chicago 1 Thi 

Comp EWG 5-54. 


Concentrated lemon juice plays a 
matchless role in the production of quality 
food products. Look at these established 
and indicated uses of lemon juice... 


In baby foods to adjust acidity and improve quality. 


In canned figs to increase acidity, reduce autoclave 
temperature and to improve flavor and texture. 


In prune juice to improve flavor and palatability. 


In fruit nectars (pear, peach, apricot and pineapple) 
to improve flavor and palatability. 

In low acid fruits to improve flavor and texture 

and shorten processing time. 

In canned vegetables (artichokes, onions, 
mushrooms, etc.) to adjust acidity. 


in mayonnaise and salad dressings to improve flavor 
and storage life and to permit taste acidity 
adjustments to any deserved level. 


In cocktail sauces to improve flavor. 
In vegetable juice cocktails to improve flavor. 


In low sodium diet products to use as a salt 
replacement. 

In frozen fruits to prevent browning. 

In pared or diced fruits and vegetables (for 
distribution to institutional outlets) to prevent 
browning. 

In fruits and vegetables to prevent browning during 
the interval preceding heat processing. 


In frozen sea foods (especially those high in oil) 
to preserve freshness. 

In breaded shrimp to improve flavor and 
preserve freshness. 


In canned sea foods to improve flavor 
(and in some cases the color). 


In fruit pie fillings as an acidulant. 

In pure preserves and jellies as an acidulant. 

In jellied salads and aspics as an acidulant. 

In fruit drinks and fruit flavored beverages 

as an acidulant. 

In ascorbic acid-treated foods to potentiate and to 
increase the ascorbic acid’s effectiveness. 
Ingredients in lemon juice act synergistically with 
ascorbic acid. Also, lemon is an ideal protective 


carrier for ascorbic acid, protects it against deteri- 
oration and increases its penetration and absorption. 


Exchange Concentrated Lemon Juice 

is an asset to your product...a distinction 
to its label. Let us prove this with an 
actual product test. 


INDUSTRIAL SALES DIVISION 
PRODUCTS DEPARTMENT 


720 East Sunkist Street « Ontario, California 





